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FOREWORD 

The fifth edition of the Laurel Cook Book, compiled 
through the joint efforts of the women of St, John's Auxiliary, 
under the presidency of Mrs. E. L. Musgrove, was set in type 
gratis by The Laurel Daily Leader, Inc. 











Compliments 

of 

TANT PACKING CO. 

831 Amaroulh Avenue 
Laurel, Miss. 


Compliments 

of 

L. E. MYERS 
PRODUCE CO. 

G. M. & O. Warehouse 


SOUTHERN AUTO 
COMPANY 



Laurel, Miss. 

Telephone 2393 

Authorized Ford Dealer 
For Over 35 Years 





Buick-Cadillac 

Sales and Service 

Telephone 6387 

NOTOIt SIPPLY, In. 

First Avenue at Seventh Street 


Laurel, Mississippi 


Quality Footwear 

For— Matching 

• Ladies • Hosiery 

• Children & Bags 

f* QvAUVZy* 

319 MAGNOLIA STREET 
LAUREL, MISSISSIPPI 

Let us take care of your 
gas and electric 
appliance work. 

Electric Appliance 
Company 

546 CENTRAL AVENUE 

Phone 3693 

Service After Sale 

It is a pleasure 

to cook in kitchens 

equipped and serviced 
by 

BETHEA PLUMBING 

Dial 2372 

The Modern Laundry 
and Dry Cleaners 

Laurel's Oldest , Biggest, Best 

Magnolia Street 

Dial 9016 

Hages-Wright 

(fggP 

Compliments 

Red & White Stores 

Your Neighbor is 

the Owner 

Compliments 

Woodall Industries, 
Inc. 

^FIewklehs 













Commercial National Bank 
and Trust Co. 

“A Safe Place to Do Business” 


Dozers Trucks Draglines 

Contractor 

Lutber McGill Service Station 

1327 Meridian Avenue 

Dial 6701 Laurel, Miss. 


Gulf Oil Products 



Compliments 

of 

Laurel Wholesale 
Grocery Go. 


Compliments 

of 

Help Your Self Stores 

Laurel - Hattiesburg 
Mississippi 


Meats Groceries 

LEE’S FOOD MART 

114 Thirteenth Street 

Dial 2359 

Frozen Food Locker Store 


Compliments 

of 

LOUIS A. GILY 
A SOU 


Compliments 

of 

BLUE LIGHTNING 
SERVICE GO. 


R. Hilton McCrory 

Audio-Visual Aids 

Films and Projectors 
for Sale or Rent 

Phone 9695-2449 

1413 Third Avenue 
Laurel, Miss. 


Compliments 

of 

MORAN TANK CO. 

Laurel, Miss. 


Sims Floor Service 

Sand Finishing and 
Floor Waxing 
Asphalt Tile and 
Inlaid Linoleum 

535 Central Avenue 

Dial 6242 


Building Contractors 
Laurel, Miss. 









WHEN YOU’RE PREPARING 
FINE MEALS — YOU USE 
ONLY THE CHOICEST OF 
INGREDIENTS 


and when you 
select wearing 
apparel — you 
choose only the 
proven best for 
your wardrobe. 


Select fine cooking ingredients from your 
favorite grocery — and your fine fashions 
at Laurel’s Favorite Shopping Center. 


jioi-MdiAnuGo'. 


“KNOWN FOR KNOWN BRANDS” 


The Morrison Agency 

Loans, Real Estate, 
Rentals 

OTerrell Bldg. 
Laurel, Miss. 

Phone 3586 


Compliments 

of 

Wallace Rexall Drugs 

Lew Hallace 
Howard Wallace 

Corner Oak & Magnolia 
Streets 
Laurel, Miss. 


Corinne Burbrtdge 
Jamie Turnbull 

The House of 
Antiques and Gifts 

1128 Ellisville Blvd. 
Laurel, Miss. 

Hours: 9 to 5 — Phone 2554 
for Special Appointments 
WE BUY, SELL AND TRADE 
ANTIQUES 

Williams 
Funeral Dome 

836 - 8th Ave., Laurel 

“Thoughtfulness” 
Ambulance Service 
Day or Night 

Dial 5235 


Graves, Lindsey 
and Mclaurirc 

Insurance and Bonds 

First Nai'l. Bank Bldg. 

Phone 2301 


Compliments 

of 

American 
Dry Gleaners 

Laurel, Miss. 

Phone 9814 


ANONYMOUS 

TWO FRIENDS 


Musical Instruments 



General Electric 
Radio-Phono 

You Can Put Your Confidence in 
General Electric 










FIRST NATIONAL BANK 


1899-1949 

“THE PIONEER OIL BANK” 

401 Central Are. Phone 2374 


Compliments of 

RELIANCE MFG. CO. 

of 

Frank Gardner 

MAKERS OF FINE 

Hardware & Supply 

SPORT SHIRTS 

Go. 

Work Clothing 

Laurel, Miss. 

Dial 7210-^9044 

Dress Shirts 

Jackets 

Dresses 

Serving the people for 
over 49 years. 

Pajamas 














Murdocks Fine Foods 

430 Fifth Street 
Dial 4383 
1915 Fifth Avenue 
Dial 2439 
Fancy and Staple 

Groceries 
Western Meats 
Frozen Foods 
Free Delivery Service 


HOTEL PINEHURST 

Laurel, Mississippi 

For Bridge Parties, 
Luncheons and 
Special Parties 

Dial 6363 


TiPPSTOOL GO., Inc. 

West Commerce Street 

Welding and Machine Work 
Engine Parts — Service 
Steel Construction 
Electric Motor Rewinding 
and, Repairs. 

Tl PPS 

MAGOBAR Mud Products 
LONE STAR Cement 
UNION Wire Rope 
WILSON Parts and Service 

Phone 2378 
P. O. Box 547 


Compliments 

of 

ftHaEienstein 
insurance Agency 

O'Ferrell Bldg. 
Laurel, Miss. 


Party Orders a Specialty 

Fountain Service 
Lunches , Sandwiches 

Delivery Service 

PEARSON'S 

545 Central Avenue 
Laurel, Miss. 

Dial 7715 








in Laurel, Mississippi 


home of 

"the things ladies love" 


NELLY DON DRESSES 
NARDIS SPORTSWEAR 
EISENBERG ORIGINALS 
FIELDCREST LINENS 
SHALEEN HOSIERY 


You’ll always receive a 

friendly welcome at 



COMPLIMENTS OF— 

M. Lyle Cashion 
Tom McGlothlin 
Bartlett Y. Ramsey 
Schuyler P. Bissell, Insurance 
Boyd & White, Insurance 
Hurst & Yates, Inc., Insurance 
WAML 
WL AU 
R. J. Toole Co. 

H. Paul White 
Brady & Jefcoat 
Jones Battery & Auto Parts 
Western Auto Associate Stores 
Scott Chevrolet Co. 

Crestola Dairy 
Johnston Drug Store 
M. S. Senton 
Patrick Radio Supply 
Morrison Bros. Furniture 
Marcus Furniture Co. 

Corum’s Flower Shop and Nursery 


COMPLIMENTS OF— 

Dr. Robert J. Barnett 
Dr. H. L. Boone 
Dr. Eugene A. Bush 
Dr. E. E. Ellis 
Dr. Chester Farmer 
Dr. Neil M. Forbes 
Dr. J. V. Gwin 
Dr. W. S. Harper 
Dr. M. Earl McRae 
Dr. J. P. Fatherree 
Dr. Frank L. Ramsay 
Dr. James H. Swartzfager 
Children’s Clinic 
Laurel General Hospital 
Dr. Ben S. Huston 

COMPLIMENTS OF— 
Members of the Bar 

Samuel W. Fuller 
Welch, Cooper & Welch 
Harry E. Koch 
C. Denton Gibbes 
Beard, Pack & Ratcliff 
A. S. Scott 
Paul G. Swartzfager 
Melvin & Melvin 
Deavours & Hilbun 
David Gross 
Ray M. Walker 
Merle Walker • 


Brink Coca-Cola 


Laurel, Textiles, Inc. 


In Bottles 



PEG.U.S. PATQFF. 


Laurel Coca-Cola 
Bottling Go. 

Laurel, Mississippi 


Compliments 

of 

J. C. PENNEY CO. 


Compliments 

of 

OFFICE SUPPLY CO. 





Wells Furniture Manufacturing Co. 

Manufacturers of Office and School Furniture 

LAUREL, MISSISSIPPI 

"Wells-Made Is Well-Made" 



MRS. GEORGE SCHUYLER GARDINER 


To MRS. GEORGE SCHUYLER GARDINER, 

1858-1935, a good neighbor, a devoted 
church woman, an indefatigable worker, a 
lover of fine things, a judge of good dishes, 
an ardent believer in Laurel, whose hands 
never rested in working for this city, and 
whose life was bound up with its life, we, 
the women of St. John's Auxiliary, lovingly 
dedicate this cookbook. 


“Dear Mrs. Gardiner,” wrote a neighbor in the year 1900, “will you please 
furnish me with a copy of all the desserts you know how to make?” 

The answer was painstakingly furnished in the form of 
recipes, thought suited to the needs of a busy housekeeper 
who prepared her family meals on a charcoal furnace and 

bought the ingredients from the local market, which was ex¬ 
tremely limited. That incident was the inspiration for the cook¬ 
book published the same year by St. John's Guild and which 
found praise and sale that justified a second, third and fourth, 
and now a fifth printing, with a broadened scope of recipes. 

That was nine years after the purchase of the Kamper 
Mills in Laurel by Eastman, Gardiner and Company in 1891, 
and spirit of neighborly kindness, as exemplified by this little 
incident, pervaded the sawmill town. The native inhabitants 
were folk of Revolutionary ancestry, who, about 1812, came 
out of North Carolina and Georgia, (ured by tales of rich delta 
land, got tired of their journey and squatted here in South Mis¬ 
sissippi in the piney woods. The land was bought by Georgia 
patent on sheepskin at twelve and one-half cents an acre. 
When the Civil War was declared, with slavery the main issue, 
many of them saw no reason why they should take part in "a 
rich man's war and a po' man's fight/' However, companies 
were recruited and fought in the seige of Vicksburg. The story 
goes that some of the men came home without leave, organized 
a company of their own, led a secession from the Confederacy 
and carried on a guerilla warfare hereabout, with Confederate 
agents who were sent to recover them. By the bold act of se¬ 
cession they earned for Jones County the name "Free State of 
Jones," which has clung ever since. 

The Civil War made little difference in the mode of life 
of these early inhabitants who lived in log houses, fashioned 
of peeled pine poles, with batten doors and windows, cooked 

on open fireplaces In clay and stick chimneys, used dried tur¬ 
key breast for flour, made their own sugar, tanned their own 
leather in a big gum trough, raised their tobacco, spun three 
or four yards of homespun a day, dyed it and thus merited the 
title, "copperas breeches," manufactured their own soap, 
carved their plowstocks and made teeth for their harrows by 
whittling wooden pegs, built their wagons which they called 
"farpoles" because the poles were greased with tar. They 
hitched three or four yoke of oxen to each to drag it laboriously 
to Mobile and back, one hundred and twenty-five miles to the 
nearest market* 

A "farm" was about three or four acres, fenced for cot¬ 
ton and one-half acre for a garden. There was a prevailing im¬ 
pression that fruits were unwholesome, that melons were ma¬ 
larious, and figs were eaten by the very daring only. Cattle, 
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lean, ticky, rawboned, roamed the piney woods; hogs were ra¬ 
zor-backs. 

Through this primitive country came the Southern Rail¬ 
road in 1881. Messrs. Kamper and Louin built mills here and 
that necessitated a stop of the train and a station with a name. 
Each man suggested that the village be named for the other, 
but neither was willing to father the unpromising babe. The 
argument was ended by the inspiration of a flowering laurel 
bush, a shrub that grew abundantly then, but was later exter¬ 
minated because it was said to poison the cattle in the "Cow 
Counties". (Southeast Mississippi.) 

Eastman, Gardiner and Company bought out the early 
mill interests of Mr. Kamper in 1891 and took over the run¬ 
down plant, dammed the water, so as to afford a year-round 
water supply for the mill and steady employment for men, and 
Laurel started on a new era. The first earnings from the steady 
and increased income ■— a lump sum of six hundred dollars— 
was dedicated to improving the schools, which, up to that time, 
were entirely supported by the state. The first school, a two- 
story frame building, stood where the Presbyterian Church now 
is. The second story was a Masonic Lodge room as well. In 
1900 o larger lot, across the street, was exchanged and a new 
school built. This was the v nucleus for the finest public school 
system in the state. 

In the early nineties the town was a forlorn place, merely 
a clearing about half a mile across. The pines were removed 
as a menace to safety in windy times and stumps and gaunt, 
girdled trees were everywhere. There were only four or five 
houses with glass window panes and about that many bona fide 
cook stoves. "However," says Mrs, Gardiner, in recounting 
early experiences, "one finds nice people everywhere and there 
was a neighborly feeling in this population of three or four 
hundred." 

The women formed a sewing circle and took orders. Not 
much money was made, but the social effect of the gathering 
was great. Methodists and Baptists prevailed in this organiza¬ 
tion, with a few Episcopalians and Presbyterians. The earnings 
were divided among the sects represented and all was well un¬ 
til an itinerant evangelist came along and objected to the di¬ 
vision of funds. His arguments prevailed, but friendships made 
in that sewing circle were not forgot and the close fellowship 
of the churches of Laurel dates to that time. 

One of the most important early happenings of Laurel 
was a protracted meeting held in the old planing mill. The 
headlights from engines and flares that flickered and made 
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weird shadows on the walls aggravated the high sensationalism 
of the revival. 

A Mrs. Snell of Meridian was the preacher at this meet¬ 
ing. She was a physically powerful person and brought many 
innovations with her and refused to tolerate the mourners' 
bench, which was an accepted feature of every church at that 
time. With her own strong hands she overturned the bench 
m the old planer mill and broke it up. Needless to say, she kept 
interest alive in her meeting the season through and the revival 
furnished entertainment an entire summer for the inhabitants 
of Laurel. 

However, Laurel was not a model village, in spite of the 
efforts of Mrs. Snell. Illicit liquor dispensaries were the most 
popular spots in town. Murders and "shootings" were all too 
frequent. The "calaboose" was constantly crowded. This city 
jail, by the way, was a one-room log structure and on an his¬ 
toric occasion nearly succumbed to the efforts of a drunken 
negro, arrested and thrown therein. This negro conceived the 
idea of burning a log and breaking out. When the fire was dis¬ 
covered the inmate as well as the logs, was badly scorched. 

In the meanwhile the mill grew. The pole roads to the 
loggjng camps navigated by thirsty engines with concave 
wheels, were supplanted by steel rails. The bachelor camps 
were unpopular and there is a tradition that three crews were 
necessary to their maintenance— one going, one coming and 
the third on the job. The company thought out a plan for im¬ 
proving these conditions. Box cars were converted into homes 
and schools were established. Families accompanied the men 
to the camps and the atmosphere improved considerably ai 
once. Eastman, Gardiner and Company was the first to inaug¬ 
urate a Y. M. C. A. at a lumber camp. Such activities revolu¬ 
tionized life, The village and logging settlements, too, be¬ 
came peaceful and progressive. 

Presently the company reached out for more timber 
holdings and the owners of the piney acres could not under¬ 
stand why. One neighborhood was so suspicious as to hire a 
detective to find out the queer motives of the would-be buy¬ 
ers. The natives still thought of their land as had old Newt 
Knight, when two Union soldiers were killed in a foray in Jones 
County in the Civil War. "Old Newt" is credited with saying on 
that occasion: "They'll never come up with the Resurrection. 
The ground's too poor to sprout them." 

Yet this same land was inspected in 1900 by the United 
States Department of Agriculture and was declared too valu¬ 
able for farming for reforestation to be feasible. The pro- 
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nouncement of that man in 1900 has resulted in uncounted 
thousands of acres of cut over lands which make South Missis¬ 
sippi today the la'st frontier of cheap farm lands in the United 
States and encouraged Jones County into a diversification 
of craps that has made her an independent people, even in the 
face of these few past desperate years.. 

From this early period dates the Gilchrist-Fordney mill, 
too, which was purchased from Mr. Louin by the Jackson in¬ 
terests and later passed on to the Gilchrist-Fordney Company. 
The cotton mill came to Laurel in 1900, the Laurel Oil and Fer¬ 
tilizer the same year. Thus Laurel began a development into 
something more than a mere "sawmill town". 

Nor was her growth entirely material, for churches 
thrived and grew apace and a singular lack of sectarian selfish¬ 
ness was evident. A handful of Episcopalians borrowed shelter 
from Baptists and Methodists as early as 1 894 for service once 
a month, led by Dr. DeB. Waddell of Meridian. The little frame 
church, now used as a parish house, was built in 1900 and later 
moved to the rear of the lot to make room for the brick struc¬ 
ture, erected in 1913. The Presbyterians, too, were housed 
in the early days through the generosity of Baptists and Meth¬ 
odists. The Baptist Church of that period stood near the pres¬ 
ent site of the Southern depot and was big enough and broad 
enough to serve as City Hall as well. The Methodists had three 
houses of worship, one on Fifth Avenue, one on Main and the 
third in Kingston. The members of the Roman Catholic faith 
enjoyed an occasional service in a private home where an im¬ 
provised altar was a shrine presided over by the Paulding 
priest. The first church for this congregation was built in 
1898, the present church in 1929. 

The eagerness with which the Presbyterians of Laurel 
craved their own church was showed when the little frame 
building, put up by dint of hard saving, was burned in 1901, a 
very few months after it was completed. As the stricken church 
folk stood in the street and watched the leaping flames, a mem¬ 
ber heartened them all by starting a collection on t'he spot for 
the replacement of the building. This brave little house was 
supplanted in 1924 by the handsome church which now stands, 
a monument to a people who would not be discouraged. Rath- 
bone De Buys is the architect of this beautiful pile which is 
churchly with historic treasures, seasoned oak, stained glass 
and an Austin organ of thirty-one hundred and fifty pipes. 

, In 1905 the Jewish congregation of Laurel built a syna¬ 
gogue at the corner of Fifth Street and Sixth Avenue. The Sis¬ 
terhood was organized somewhat later, and prior to its forma- 
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tion some of the Jewish women were most valued members 
of the church women's societies of Laurel, evincing the spirit 
of helpfulness and civic unity that was so typical here. The 
present house of worship on its handsome lot at the corner of 
Eighth Street and Fifth Avenue, was completed in 1931. It is 
the hope of the congregation that the building may be used 
some day for the Sabbath School and another erected, larger 
and more adequate, and annexed for fhe synagogue itself. 

There is a tradition that Laurel's first newspaper was The 
Hustler, printed habitually on pink paper and edited by a 
Methodist minister by the name of F. M. Keen. But The 
Chronicle was the initial attempt at a real newspaper. It was 
well edited, was well patronized and did, at one time, attempt 
a daily appearance, but not for long. A man interested in its 
publication said one of the main motives behind the establish¬ 
ment of this early news organ was the obtaining of passes on 
the railroad to New Orleans, where he made weekly trips on 
business and for the purpose of shopping for his family. The 
Ledger appeared and ran contemporaneously with The Chron¬ 
icle for some years. The two were finally merged in The Daily 
Argus, which was re-christened The Daily Leader, and The 
Leader, in turn, absorbed The Morning Call. Beside The Lead¬ 
er-Calf, Laurel had a weekly newspaper also. 

The first financial institution here was The Bank of Lau¬ 
rel, organized in 1899. This was the forerunner of The First 
National Bank. The Commercial National Bank and Trust 
Company was organized in 1905 and received $42,000 on de¬ 
posit the first day of its operations. Both banks are strong, well 
managed institutions that have contributed no little to the farm 
development of this territory. Both, for many years, supported 
a farm adviser who, with the Laurel Chamber of Commerce 
and other agencies, guided agriculture hereabout into a well 
diversified field. 

The fruits of agricultural planning were first evident in 
1914 when the Pinehurst Hotel, modern, up“to-date, opened 
with a "Grown In Mississippi Dinner. 1 ' A far cry was this sump¬ 
tuous feast of native grown food from the simple fare served 
In the early days in the Laurel Hotel, where screens were un¬ 
known, where chickens walked under the dining tables, where 
native meats, blue and tough in spite of all that the Laurel 
Cook Book could do for them, were neither tempting to the eye 
nor to the palate. , 

Laurel industry has steadily mirrored this varied agricul¬ 
tural interest, resulting in the erection of the Mayhaw Can¬ 
ning Factory, the Lindsey Eight-Wheel Wagon Factory, famous 
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the wide world over, the Marathon Mill and the Wausau South¬ 
ern Lumber Company, the Big M, where flour Is manufactured 
and various other foods, too numerous to mention, are packed, 
the several hardwood plants in the city, [he McLeod Furniture 
Company and the Limbert Furniture Company, the veneer mill, 
the Laurel Brick Works, which make a patented face brick of 
great beauty, the Laurel Hoe Works, where discarded steel 
saws from the milts are converted Into garden implements, and 
the great Masonite Corporation, manufacturers of insulation, 
wall board and flooring. 

Keeping step with prosperity are the educational life and 
the cultural and social inspiration of Laurel. The Y.M.C.A. was 
organized in 1902 and housed on the corner of Front Street 
and Central Avenue until 1915, when the building on Wash¬ 
ington Road was erected. In 1911 a business girls club was 
turned into a Y. W. C. A, and a few years later the colonial 
building, its home, was added to the beauty of Laurel's civic 
center. An eighteen-hole golf course, difficult, tactical, but 
sporting and full of allure for real golfers was begun in 1919. 
the second nine holes were added later. 

In 1923 Lauren Rogers' Library was built by his grand¬ 
father, L, C. Eastman, as a memorial to a young man, who, had 
he lived, would have devoted his best gifts to the people of his 
city. The library, pure colonial in design, restful in tone and 
decorated with Samuel Yellln's lovely wrought iron, was des¬ 
igned by Rathbone De Buys of New Orleans and is the best ref¬ 
erence library in the South. The museum of ait is a constant 
joy and inspiration to an ever-widening circle. It houses many 
beautiful things, one of the most interesting of which is Mrs. 
George Gardiner's collection of baskets, gathered over a P^dod 
of mony years during her travels far and near. Sheltered un¬ 
der a wing of the same roof Is a circulating library which serves 
rural schools around as well as Laurel. 

Any story of Laurel's educational life would be incom¬ 
plete without some mention of the work that has been done 
for the negroes of this community. Through a generous gift of 
Mrs. George S. Gardiner, matched by a sum raised by the ne¬ 
groes themselves, a well equipped school and auditorium was 
built some years ago, amplifying the advantages offered by 
earlier ?nd simpler means. In 1928 Oik Park Vocational 
School, privately endowed, was opened for the fall session. This 
school offers training in the household arts and in rudimen¬ 
tary mechanics, farming, blacksmith ing and carpentry. Its 
pood effects on the spirit and the viewpoint of the negroes of 
this city are already visible. 
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Laurel people, home loving as well as civic minded, have 
become interested of late in developing a system of neighbor¬ 
hood parks to be used by old and young for recreational pur¬ 
poses, There is no part of this city that has not such a park, 
sponsored and fended by garden clubs that now number a score 
and which aspire to do social as well as inspirational work. Out¬ 
standing among these playgrounds and parks is the City Stad¬ 
ium, planned by Root and Hollister of Chicago, The Stadium 
is the sports arena for the schools of the state and is the de¬ 
light of -a II Laurel people. A gem among all public parks in Lau¬ 
rel is Lake Park, an annex to Hickory Grove Cemetery* This 
lovely spot was planned by O. C Simonds of Chicago and E. 
B. Cook of Atlanta, landscape artists, both, ond is a constant 
comfort as well as pride to Laurel. Winding roads under the 
trees, lily ponds mirroring rose mimosa, native shrubs that 
bloom the year around make this the quietest, most restful spot- 
in the midst of an active, aggressive city. 

Laurel is less than half a century old. Her past is crammed 
with pioneer romance and her present is replete with the hus¬ 
tle and hurry of modern strain and stress. By birth and breed¬ 
ing she is no "Topsy"; she was not left to grow up without plan 
or direction. She has had many citizens who have loved her 
and guided her tenderly and firmly along lines of solid pros¬ 
perity, graceful beauty, intellectual achievement and neigh¬ 
borly kindness and who dedicate themselves anew every day of 
her life. —Harriet Stark Gibbons, 1933 

The last sawmills cut out the virgin timber hereabout 
in the thirties. One engineer tied down the whistle that had 
called workers to their jobs so long. The brave whoop grad¬ 
ually dwindled to the sobbing moan of the expiring mill, and 
the people of Laurel knew that an era was past and that the 
great pines were forever gone. Sawmilling would continue, 
piecemeal, but not on the grand scale of the early days. 

Thousands of acres stretched from Laurel to the coast, 
with blackened stumps telling the despairing story of South 
Mississippi, In summer the burning sun scorched tough pine 
knots till the rosin ran, and in winter the shivering inhabitants 
went out into the fields and cut themselves splinters to fight 
the scanty fires on their hearths. 

Those were the days of the "national depression", which 
was a double dose for Laurel on account of the "cut out of 
the big mills." Those were dark days when even the brave 
people of a brave town were almost hopeless. 

But, as always, courage would not die, and leadership 
pointed the way to new life. 
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By the side of the old Eastman Gardiner mill during its 
last years of operation, there sprang up, in response to war 
demands, a factory to make prefabricated houses. The new 
organization called itself The Green Lumber Company, and 
younger members of the same family turned to the manu¬ 
facture of o finished product, instead of a raw one. 

Masonite, which had been started here by its own great 
inventor, William H. Mason, expanded into a world-wide in¬ 
dustry, with branches in foreign countries, but the biggest of 
them still is its ever growing Laurel plant, employing more and 
more thousands all the time, to fashion wood products and 
plastics that Mr. Mason had envisaged would make life 
easier for the people of the world, ond homes more beau¬ 
tiful. 

To keep these industries company, other factories, using 
wood products, came in—Woodall, manufacturing many 
things from Masonite; the Wells Furniture Company, daring¬ 
ly started in hard times with courage and foresight, and now 
grown into substantial proportions, making office furniture 
of strength ond durability; the Reliance Company, stitching 
garments of Southeast Mississippi cotton. The new emphasis 
with these and other industries is the finished product, made 
by the skilled or semi-skilled laborer. 

And the far-reaching acres of barren land, considered 
by the aborigines os too infertile to sprout corpses on resur¬ 
rection doy? These are now green, lush meadows for dairy 
and beef cattle of finest breed, or they roll in neatly terraced 
rows of truck crops, feeding empty box cars for shipping north 
ten or eleven months in the year with fresh produce or canned 
goods under a proud local label. Small farms, these are, in the 
traditional Jones County pattern of home ownership, but high¬ 
ly productive, and paying back the years of hard work by agri¬ 
cultural leaders supported by the civic minded banks and the 
county and state. 

All of this growth was quiet, causing scarcely a ripple 
on the surface of civic or social life, that absorbed new bus¬ 
iness and new citizens, incorporating them into a southern 
city that was cosmopolitan, as at its founding, 

Then, one day in September, 1940, something happened 
that changed the whole face of the community. The Stanley 
well, the Gulf's discovery in a new oil field at Eucutta, just 
fourteen miles from Laurel, came in. 

All night the expectant had stood around the derrick. 
The east wind, full of damp cold, blew the skirts of the 
women, shivering; most of them gave up and went home, 
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The men hitched up their sweaters and coat collars and 
stayed on to see what would happen. The chug of the engine, 
the clank of steel pipes went on endlessly. And then the 
black, truck stream of oil began to flow, to fill the big pit 
prepared to hold it and oil was a reality here, A forerunner 
it was of hundreds of wells in five fields now surroundinq Lau¬ 
rel in fanshape. 

The barren acres are fertile agoin. The dry clay is rich 
once more The cut-over lands are no longer a liability to 
the owner, but a joyful asset. Underground there is oil. 

, + u A * ri f ht Se P t 1 ember day hod inaugurated oil in this part 
of the state, and betokened the influx of o new and breezy 
segment of citizenship in Laurel, haling from the west end 
southwest, bringing new ways of doing and thinking, new 
wealth in great measure and the best of citizenship. The 
wives were discovered to cook differently, even, adding a 
nove avor to southern food, and a new seasoning to the 
recipes in The Laurel Cook Book, which now is offered in its 
fifth edition, as the reflection of the choicest that the com- 
mumty has to offer, ond still worthy, its editors hope, of the 
first editor, Mrs. George Gardiner, and possessed, like her 
°t an unflagging spirit of pioneer endeavor and a generous 
wish to share the best in household arts. 

— H. S. G. 1949. 
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SOUPS 

Consomme or stock forms the basis of all meat soups. 

Fresh, uncooked beef with the addition of cracked bones 
make the best stock, as the gelatinous matter contained in the 
bones adds to the thickness of the soup. The meat of old ani¬ 
mals gives more flavor and brown meats more than white. The 
shin bone generally is used but the neck of sticking piece is 
even better. 

Meats for soups should be put on to cook in cold water 
and slowly simmered for several hours and enough water used 
at the start so that none need be added, When the meat be 
cooked long enough to be tender, salt may be added. The stock 
may be strained and cooled, when the fat can be taken from 
the top. 

,Canned beef, chicken consomme or bouillion cubes may 
be used for stock in an emergency. 

WITH SOUPS 

1, Bread sticks with all clear soups. 

Crackers with oyster, clam or lobster soups. 

Grated Parmesan cheese with macaroni soup. 

Celery, radishes or olives with all meat soups. 

Large croutons or sea biscuits with chowders. 

Small croutons with cream soups. 

Triangles of toast. 

FOR THICKENING SOUPS 

2. Brown gravy, cream sauce, white sauce or roux may be 
used for thickening soups. A roux made of potato flour is good. 
Rice, macaroni, vermicelli, or finely chopped vegetables may 

be used. —Mrs. Otto Lachmund. 


ROUX 

3. 1 tablespoonful of flour and 1 tablespoonful of butter. 
Melt the butter, add the flour, stir until smooth and cook for 
a few minutes, stirring all the time; do not brown it unless it 
be wanted for brown sauce or soup. 

STOCK 

4. 6 pound piece of shin or neck of beef, 5 quarts of cold 
water, 1 onion, 4 cloves, I carrot, 1 parsnip, 1 bay leaf. 

Cut meat into small pieces and crack the bones. Place 
the bones at the bottom of the kettle and the meat over them, 
add the water, bring to the boiling point and simmer gently 
for 4 hours, then add the seasoning, simmer 4 hours longer and 

strain. , , , , . ....... 

If carefully made and quickly cooled this stock will jelly. 
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Soups are quickly made from this by slicing off the de¬ 
sired quantity and adding to it any preferred seasoning. 

—Mrs. C. S. Crossgrove 

VEGETABLE SOUP 

5, Take strong soup stock and add chopped cooked veg¬ 
etables such as potatoes, carrots, celery, onions and parsley. 


SPLIT PEA SOUP 

6. Soak package of dried peas over night in water. Pour 
off water and put them in a pot with a ham bone, a bay leaf 
an am on, ce ery leaves, six pepper corns. Cover with water 
and boil gently for two hours. Press through a seive. 


BLACK BEAN SOUP 

Use the above recipe substituting black beans for the 
peas. Serve with a slice of lemon and a slice of hard boiled eaa 
floating in the soup plate. This is greatly improved by season- 
mg with a small amount of sherry. 

—Mrs. Merle Walker 


OX TAIL SOUP 

i f 2 srria ^ carrots, 1 turnip, 3 onions, some cab¬ 

bage, a little celery, a few sprigs of parsley, pepper and salt, 
Cut the tails at the joints, put them in a pan and add 4 
quarts of water; let it come to a boil, skim and cook for three 
loins, Add ihe vegetables cut in dice and boil for another hour 
Add more water if necessary, and thicken slightly with flour] 


/ —Millie Peace. 

BARLEY SOUP 

..... 2 q uar f s of weak stock, Vi cupful of pearl barley, a 

little thyme salt, cayenne pepper, 2 cupfuls of whipped cream. 

oak the baney overnight or all day. Two hours before the 
soup is wonted, cook the barley in the stock, adding hot water 
cl times to keep the quantity. Season. Serve with whipped 
cream on top. 

—Mrs. George Gardiner 


BORTSCH 

9. 1 pin! of chicken stock, 1 quart of water, 3 medium 
sized beets or o bunch of small ones, I cupful of sauerkraut 
or finely shaved cabbage, Vi cupful of diced chicken if de¬ 
sired, 6 tablespoonfuls of slightly soured cream, salt and pep- 

Boil the beets and skin them, chop them fine or slice 
them thm and cut the slices into strips; boil the shreds in the 
stock and water with the kraut or cabbage and the chicken- 
season. Whip the cream and serve it with the bortsch. ' 

/ —Mrs, George Gardiner 
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BEAN SOUP 

10. Soak 1 quart of navy beans over night. Then put 
them on the fire with 3 quarts of water, 3 onions fried or saut¬ 
ed in a little butter, 1 carrot, 2 potatoes partly boiled in other 
water, a small piece of pork, a little red pepper and salt. 

Let it all boil slowly 5 or 6 hours. Then pass it through a 
colander or sieve. Return the pulp to the fire and season with 
salt and red pepper. Put croutons into the tureen and pour in 
the soup. A little mustard or cream may be added at the last 
moment. Stock may be added to improve the flavor. 

, —Mrs Henderson. 

CHESTNUT SOUP 

11. Shell and blanch 1 pint of chestnuts; cover them with 
1 quart of water, add a slice of onion, a little chopped celery 
or celery salt, a bay leaf and 1 /2 tablespoonful of paprika. 

Boil gently for thirty minutes, pass through a seive and 
add one pint each of chicken stock and milk, bring to a boil 
and add a cupful of thin cream sauce. 

—-Mrs. George Gardiner. 

CHICKEN SOUP 

12. A large chicken, 1 gallon of water, 1 cupful of rice, 1 
pint of sweet milk, 1 beaten egg, 1 tablespoonful of butter, 1 
tablespoonful of flour, salt and pepper. 

Simmer the chicken in the water for three hours; add the 
rice and when done, remove the chicken and set it aside to 
use as desired. Add to the stock the flour rubbed smooth with 
butter, the milk and the beaten egg; let come to a boil, stir¬ 
ring it. Season. 

—Mrs. Frank Gardner. 

CREAM OF CHICKEN SOUP 

13. 1 cupful chopped chicken meat, 1 pint of strong 
chicken broth, 1 pint of sweet cream, V 2 cupful cracker or 
bread crumbs, 3 yolks of eggs, 1 teaspoonful of salt, Vi salt- 
spoonful of pepper. 

Soak the crumbs in a little of the cream. Break the eggs, 
separate whites from yolks, carefully drop yolks into hot water 
ond boil till hard. Chop or grind the chicken as fine as meal, 
mix the soaked crumbs with it, press the hard boiled yolks 
through a wire strainer and add them, also salt, pepper and 
broth. Add the cream a little at a time and boil 5 minutes. 

, —Mrs. C. C. Warren. 

CREAM OF CHICKEN SOUP 

14. Equal parts of chicken stock and thin cream; heat the 
stock, cook in it a tablespoonful of onion shredded very fine, 
season, add the cream and a little chopped parsley and serve. 
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VEGETABLE CHOWDER 

15. 1 quart of weak stock, ] pint of cream sauce, or if 
preferred, thick cream, a soup bunch or three cuifuls of chop¬ 
ped vegetables—cabbage, Irish potatoes, carrots, turnips, peas, 
corn, celery, onions, pumpkin, parsley—as many kinds as pos¬ 
sible provided they do not stain, 

Boil the vegetables in the stock, adding water to keep the 
quantity, immediately before serving, add the cream sauce or 
hot cream. Season. 

—Mrs. George Gardiner. 

CREAM OF VEGETABLE SOUP 

16. Almost any vegetable or combination of them may be 
used for this soup; carrots or celery should be chopped very 
fine; beets should be cooked in water before chopping. 

1 cupful of a vegetable or the combination, 1 cupful of 
weak stock, preferably chicken, a few leaves of thyme, 1 quart 
of milk, pepper and salt, cream sauce to thicken as liked. 

A little whipped cream for the top may be used or omit¬ 
ted. 

Boil the vegetables and thyme in the stock until most of 
it is absorbed. Heat the milk, add the vegetables and seasoning 
and shortly before serving add the cream sauce. 

—Mrs. George S. Gardiner. 

CREAM OF WATERCRESS 

17. 1 bunch of watercress finely cut, 3 cups veal or chick¬ 
en stock, 4 1/2 tablespoons butter, 1/3 cup of flour, 1 cup 
cream, 3 A teaspoon salt. Vs teaspoon pepper, green vegetable 
coloring. 

Add cress to stock. Bring to boiling point and simmer ten 
minutes. Strain and add well mixed melted butted and flour to 
soup stirring until boiling point is reached. Bring to boiling 
point again and add cream, salt, pepper and color. 

—Mrs. Russel P. Reeder, Jr. 

CREAME VICHYSSOISE 

18. Slice two large onions, three leeks and six medium 
potatoes. Put onions and leeks into pan and brown in butter. 
Add sliced potatoes, two large tablespoonfuls of flour and one 
gallon of clear strong soup stock-chicken preferably. Cook for 
forty-five minutes or until potatoes are mushy. Put thru strain¬ 
er then set aside to chill, Use as needed adding heavy cream 
and chopped chives. 

—Mrs. Merle Walker 

VICHYSSOISE II 

19. Cover four medium potatoes and four medium white 
onions <or two large leeks, green tops and all) with water. Salt 
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heavily and boil until mushy. Drain, press through a seive and 
add to the strained broth from two cans of chicken and rice 
soup. Chill and add a pint and a half of heavy cream. Serve 
very cold with finely chopped chives on top. Serves six. 

—Mrs. Robert Hynson. 

EGYPTIAN SOUP 

20. 1 quart of any kind of good stock, seasoned well. Beat 
the yolks of 4 eggs. Add 1 cupful of cream. Pour into this the 
boiling hot stock, beating all the time. Serve at once. 

—Mrs. Wallace B. Rogers. 


GUMBO 

21. 2 fowls, old ones are best. 1 onion, 1 kitchen spoon¬ 
ful of lard of bits of bacon, 100 oysters or 1 con of either 
shrimp or crab meat, scraps of ham or fried sausage if de¬ 
sired, 1 tablespoonful of file or sassafras powder, salt, pepper 
and parsley 

Fry the fowls in the lard with the onion, parsley, salt and 
pepper; cover them with about 4 quarts of water and bail gent¬ 
ly until the meat leaves the bones, A few moments before serv¬ 
ing, add the shell fish and ham and at the last moment, the 

file. Do not boil after the file is put in. 

, — Mrs. J. T. O'Ferrall. 

SEA FOOD GUMBO 

22. 2 large spoonfuls bacon fat or lard, 2 tablespooufuls 
flour, 2 large onions, chopped fine, 1 Vi pounds fresh okra, 
sliced thin or a large can, 1 large can tomatoes, mashed, Vi 
can tomato paste, chop fine; 3 talks celery, 4 sprigs parsley 
and 3 cloves garlic, 1 small slice ham cut up (optional), 2 
quarts stock or water, 3 bay leaves, salt and pepper to taste, 1 
pound of crab meat, 2 pounds shrimp, 1 pint oysters. 

Put grease in heavy skillet, add flour and brown lightly, 
add onions and brown lightly. Add okra to this and simmer, add 
tomatoes, celery, parsley, tomato paste, and garlic allowing 
this to cook before putting in large kettle with stock. Put in 
the bay leaves and the salt and pepper and let come to a boil, 
then simmer for several hours adding stock or water if it be¬ 
comes too thick. The sea food should be added an hour before 
serving. 

Gumbo is better if made the day before using but do not 
add seafood until you are ready to use it. 

CHICKEN GUMBO 

Prepare the same foundation using the broth from the 
chickens which should be boifed, instead of the stock and by 
all means the slice of ham which is optional above. Remove the 
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chicken from the bones and add 1 quart of oysters omitting the 
other sea food. 

—Mrs. B. A. Schneider 

TURKEY GUMBO 

23. Bones of a turkey and scraps of the meat, free from 
skin and fat, 2 quarts of water, 1 onion, 1 tablespoon fill of fat, 
2 tablespoonfuls of flour, 1 pint of strained tomato, 2 dozen 
oysters, 1 tablespoonful of file, salt, pepper and chopper par¬ 
sley. 

Boil the turkey in the water for 2 hours. Fry the onion in 
the fat, add the flour and tomatoes; 20 minutes before serving, 
add to this the oysters, file and seasonings. 

—Mrs. Gilbert Green. 

OKRA GUMBO 

Chicken, an old preferred, 1 onion, 1 quart of okra, 
both chopped fine, 3 quarts of boiling water, 1 pint of toma¬ 
toes, peeled and cut into pieces, pepper and salt. 

Sprinkle the chicken with flour and fry until brown with 
the okra and onion; add the water, tomatoes and seasoning 
and boil for 3 hours. The gumbo should be made in a porce¬ 
lain-lined or graniteware kettle. Serve with rice. 

—Mrs. j. T. O'Ferrall. 

OYSTER GUMBO 

25. 1 chicken, an old one preferred, 3 quarts of boiling 
water, 2 tablespoonfuls of tomato catsup, 100 oysters, 2 table¬ 
spoonfuls of sassafras powder or file. 

Disjoint the chicken, sprinkle with flour and fry in lard 
or bacon fat, and when nearly done, add an onion, sliced; pour 
on the hot water and boil for 3 hours; add the liquor from the 
oysters, the catsup, salt and pepper, and a few minutes later 
the oysters; boil for 3 minutes then add the file, after which 
it must not boil. 

—Mrs. J. T. O'Ferrall 

ONION SOUP 

26. This serves four. 

One quart strong beef or chicken stock, one half pound 
of onions, two tablespoonfuls of butter, one tablespoonful of 
olive oil, salt slightly and pepper with red and black, one half 
teaspoonful of sugar. 

Proceed as follows: While the stock is heating in a double 
boiler ,saute the chopped onions in oil and butter until they 
are limp and transparent. Put onions in waiting soup pot and 
ladle in hot stock, just before serving, float peices of dry toast 
and sprinkle with parmesan cheese, and brown under broiler. 

—Mrs. Merle Walker, 
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OYSTER SOUP 


27. 1 quart of oysters, 1 quart of milk, 2 tablespoonfuls 
of butter, salt and pepper. 

Heat the liquor from the oysters and when near the boil¬ 
ing point, add the oysters and cook until they ruffle; add the 
seasoning and butter and cook for 1 minute, stir in the boiling 
milk and serve. 

—Mrs. C. S. Crossgrove 

VIRGINIA OYSTER SOUP 

28. 1 quart of oysters, 2 blades of mace, stalk of celery, 
V 2 teaspoonful of white pepper, speck of cayenne, 2 table¬ 
spoonfuls of flour, 1 Y% pints of rich cream and new milk, 
half and half. 

Simmer the oyster liquor, celery, mace and seasoning for 
five minutes; add the butter and flour, rubbed smooth, and the 
milk; let come to a boil, stirring all the time, add the oysters 
and let them boil up once more, or they will toughen. 

—Mrs. T. E. Winn 


OYSTER BISQUE 

29. 1 pint strong chicken or veal stock seasoned with pep¬ 
per anr salt, 1 quart of oysters, 1 cupful of milk, yolks of 2 
eggs, 1/2 pint of cream, salt and pepper, 1 tablespoonful of 
chopped parsley, 1 Vi cupfuls of bread crumbs, 1 tablespoon¬ 
ful of butter rubbed with one teaspoonful of flour. 

Strain the stock and heat in a double kettle, add the 
crumbs and cook. In another vessel scald the milk and stir 
into the floured butter, boil quickly and add to the stock and 
crumbs: Boil the oyster liquor and a cup of water, season, 
skim and add the oysters, which have been chopped, cook for 
two minutes and add to the contents of the kettle. Put through 
a puree sieve and return to the kettle; add the chopped parsley; 
when ready to serve, pour rapidly stirring, into hot tureen 
containing the yolks and cream. This quantity will sen/e twelve 
portions. 

—Mrs. Otto Lachmund 

POTAGE ST. GERMAIN 

30. 1 quart of chicken or veal stock, 1 pint of sorrel, 1 
pint of green peas, a little onion and carrot, 1 pint of cream 
sauce or cream. 

Boil the vegetables in the stock, adding water or more 
stock to keep the quantity the same; strain, rubbing the pulp 
through a sieve; season with pepper and salt, and just before 
serving add the cream sauce or hot cream. 

— Mrs. George Gardiner 
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SORREL AND PEA SOUP 

31.1 can of peas, a small onion, a sprig of parsley, 1 Vz 
tablespoonfuls of butter, Wi tablespoons of flour, 1 cupful 
of cream, 1pints of chicken or veal stock, 1 pint of sor¬ 
rel, 2 tablespoonfuls chopped carrot. 

, Reserve Yz cup of the peas and put the remainder into a 
stew pan with the onion and parsley; cook until tender; at the 
same time cook the sorrel in the stock; put all together and 
add the butter and flour, which must first have been rubbed 
to a smooth paste, stir well and cook until smooth, then rub 
through a sieve. Return to the fire and add the milk, the cream, 
the remainder of the peas, and the carrots which have been 
cooked separately; season and heat. 

— Mrs. George S. Gardiner 

CLAM CHOWDER 

32. 1 quart of fresh clams, 1/4 pound of salt pork, 1 
sliced onion, 4 cupfuls of potatoes cut in cubes, 4 cupfuls of 
boiling water, 4 cupfuls of scalded milk, 4 tablespoonfuls of 
butter, 8 large crackers, an even tablespoonful of salt, 1/8 
teaspoonful of pepper. 

Poach the clams in their own juice, drain and save the 
juice; cut the black parts from the clams and chop the meat.. 
Lightly fry the salt pork and onion, add the water and the po¬ 
tato and cook until the potato is tender; add the clam juice, 
seasonings, milk, clam meat, butter and the crackers, crumb¬ 
led, and when very hot, serve. 

This recipe may be followed, using canned clams; in this 
case an extra cupful of water will be needed, and a less bulk 
of clams. — Mrs, George Gardiner. 

FISH CHOWDER 

33. A large fish, five or six pounds, or two smaller ones, 
Vz pound salt pork, 1 large onion, 1 pint of milk, 1 tablespoon¬ 
ful of flour, 3 soda crackers, salt and pepper. 

Remove the flesh from the back bone; this is easily done 
by commencing at the tail and cutting along the bone, and 
gives two shapely pieces for cooking in any desired way, Boil 
the head and back bone in water or stock until the flesh will 
slip from the bones; see that all bones and skin are removed. 
There should be a pint of stock, to which add the bits of fish 
from the head and back. Fry the pork, add the onion cut in 
slices and cook for five minutes. Add the flour, stirring until 
smooth, then the stock and fish, and slices of boiled potato; 
the milk and cracker and seasoning, and let boil up when it is 
ready to serve. 

— Mrs. George Gardiner 
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VEGETABLE SOUP 

34. 3 quarts of water, 1 cupful of corn, 1 cupful of okra, 
1 cupful of butter beans, 1 cupful of tomatoes, 4 slices of ba¬ 
con, salt and pepper to taste. 

Boil for 2]/2 hours and put through a vegetable press. 
Left over chicken may be added and will improve the soup. 

— Mrs. M. L. Polk 


WHITE SOUP 

35. A knuckle, of veal, 2Vi quarts of water, 1 cupful of 
vermicelli, yolks of 4 eggs, 1 pint of cream, pepper and salt. 

Boil the veal in the water for about an hour, strain, skim, 
add the vermicelli and boil for 5 minutes; just before serving, 
beat the yolks into the cream and add to the soup bringing it 
near the boiling point, but not allowing it to boil or it will 
curdle. 

— Nelly Lyall Tuller 

VICTORIA SOUP 

36. A small carrot chopped, a small onion, a sprig of pars^ 
ley, 1 tablespoonful of butter, 2Yi cupfuls of chicken stock, 

1 cupful of milk, 1 Yi tablespoonfuls of flour, 2 tablespoonfuls 
of grated cheese. 

Cook the carrot, onion and parsley in a little of the but¬ 
ter, add the stock and cook for 12 minutes; strain, pressing 
the vegetables through the sieve, return to the fire and add 
the milk and the rest of the butter blended with the flour. Heat 
to thicken, season, and just before serving, add the cheese. 

, — Mrs. George Gardiner 

SHRIMP BISQUE 

37. One can concentrated tomato soup, one can concen¬ 

trated pea soup, one measuring cup of milk, one can shrimp. 
This bisque is as easy to prepare as thick soup. The directions 
are simple. Clean the shrimp and pour all ingredients into a 
large pan and heat. Pour one soup spoon of rum Into each cup 
before filling with bisque. , 

, — Sara Buckley Garcelon. 

CRAB SOUP 

36. Simmer finely chopped onions or chives in butter. 
Remove from fire and add; 1 can tomato soup, .1 can mush¬ 
room soup, 2 can measures of fresh milk, 1 can of crab meat 
and a little chopped parsley. Put over low flame and simmer 
but do not allow to boil. 

— Mrs. E. G. Grady. 

GRAND CENTRAL OYSTER BAR OYSTER STEW 

39. Into a three quart stew pan put 14 pound of butter, 
6 to 8 dashes of Worcestershire sauce, 3 or 4 teaspoonfuls of 
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paprikajand salt and pepper heavily. At least 2 teaspoonfuls 
of salt. I his should be stirred together as the butter melts. 

Before the butter has all melted add 1 quart of oyster li¬ 
quor with about 3 dozen oysters. When this is almost ready to 
boil add 1 quart of light cream or I quart half cream and milk, 
depending on the richness desired. 

Lift from flame just as boil starts around edges of pan 
and pour into deep individual soup plates. Drop one pat of 
butter into each plate, sprinkle with paprika and serve. 

— Merle R. Walker. 

SOUPS WITHOUT STOCK 
CREAM OF CELERY 

40. 2 heads of celery, 1 small onion, 1 quart of milk, 2 
tablespoonfuls of butter, 1 tablespoonful of flour or arrow- 
root, I teaspoonful salt, Vi salt spoon white pepper. 

Remove the tender heart of the celery for serving alone, 
using the outside stalks for the soup. Cut these in pieces and 
put on to boil with the best of the leaves and the onion cut 
in quarters in water enough to cover. Boil slowly until soft, 
strain through a coarse sieve, add the milk, butter and thicken¬ 
ing, boil very slowly ten minutes, add salt and pepper and 
serve. 

— Mrs. T. E. Winn. 

CREAM OF CORN SOUP 

41. 1 pint of corn, 1 quart of hot water, 1, tablespoonful 
of butter, ] tablespoonful of flour, 3 ,4 of a cupful of cream 
or Vi cupful of milk with more butter, I teaspoonful of chop¬ 
ped parsley, salt and pepper to taste. 

Cook the corn with the water for 1 hour; press through a 
sieve and thicken with a little flour or corn starch. Scald the 
parsley and add a very small pinch of soda to it, cover and let 
steam for a few minutes, then chop fine; add this to the soup, 
season with pepper and salt, and if liked, add the yolk of a hard 
boiled egg. 

— Millie Peace. 


CREAM OF CORN SOUP 

42. 1 pint of com, 1 pint of cold water, 3 pints of milk, 
4 crackers rolled fine, 3 tablespoonfuls of butter if skimmed 
milk be used, 1 teaspoonful of sugar, salt and pepper. 

Cook the corn in the water for at least Yi hour; add the 
other ingredients shortly before serving. Strain. 

— Margaret H. Gardiner. 

FRIJOLE SOUP 

43. Strain off the juice from well cooked frijoles, mash 
enough of the beans to give the soup a proper consistency and 
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add the liquid; flavor with onions and chili and reheat. 

CREAM OF PEA SOUP 

44. 1 can of peas, 1 pint of water, 1 teaspoonful of sugar, 
1 teaspoonful of butter, 1 teaspoonful of flour, 1 pint of rich 
milk. 

Wash the peas and let them soak for V% hour; drain and 
cook them with a pint of water until soft enough to press 
through a sieve; add I he sugar; in another sauce pan cook the 
butter with the flour and add the milk; boil up and add the 
pea puree cook for a minute. Serve hot with croutons. 

— Mrs. T. E. Winn. 

FRUIT SOUP 

45. These soups are only slightly sweetened, as the tart¬ 
ness is an agreeable preface to a hot day dinner. 

1 pint of crushed fruit (any meaty summer fruits); 1 pint 
water, 1/4 pint red wine or Yz glassful of currant or raspberry 
jelly, a stick of cinnamon, a blade of mace, juice and a little 
groted rind of a lemon, 2 tablespoonfuls sugar, 2 tablespoon¬ 
fuls of arrow root. Stew the fruit in fhe water until soft, crack 
a few of the stones and add the kernels while cooking. Should 
the water boil down while the fruit is cooking, add more. It 
should be the consistency of a thick fruit syrup when strained. 
Return to sauce pan, add lemon juice, sugar and arrow root, 
which has been mixed with cold water, stirring constantly un¬ 
til it thickens. Let it cook until the arrow root is dear. Add 
the jelly and stir until dissolved. Take from the fire and cool, 
then add the wine, and put on the ice until thoroughly chilled. 
Serve in bouillon cups with bits of cracked ice and a few whole 
cherries, or firm red raspberries to each cup. 

— Mrs. T. E. Winn. 

CREAM OF ONION SOUP 

46. 2 or 3 large onions, 1 tab)©spoonful of butter or drip¬ 
pings, 3 tablespoonfuls of flour, 1 pint of boiling water, 3 
medium sized potatoes boiled and mashed, 1 quart of milk, 
salt and pepper. 

Slice the onion, fry in the fat and when tender, add the 
flour, stirring until smooth, then add the water, still stirring 
Heat the milk, add the potatoes and when smooth combine 
with the other mixture. Season. Serve very hot. 

■— Mrs. George Gardiner. 

PUREE OF POTATO 

47. 12 Irish potatoes, Yz onion, 1 tablespoonful of but¬ 
ter, 1 tablespoonful of flour, Yz can of tomatoes and Vz cupful 
of celery cut fine, salt and pepper. 

Boil the potatoes in salted water. In another kettle cook, 
the onion in the butter, and add the flour, stirring until 
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smooth; pour the water from the potatoes into this, add the 
tomatoes, celery and potatoes mashed; stir until smooth and 
add more water if necessary for the desired consistency- 

—Mrs, H. 8, Shumocker. 

RICE AND TOMATO SOUP 

48. 1 dozen ripe tomatoes, 1 quart of salted water, 2 
tablespoonfuls of butter, 2 tablespoonfuls of flour, 1 teaspoon¬ 
ful of onion juice, 1 tablespoonful of minced parsley, 1 cupful 
of boiled rice. Salt and sugar to taste. 

Boil to a pulp the tomatoes in the water; strain. Melt the 
flour and butter together, add the tomato juice and seasonings. 
Cook for 10 minutes and add the boiled rice. 

—Mrs. T. E. Winn. 

TOMATO SOUP 

49. 1 quart or one can of tomatoes, pinch of soda, 1 quart 
sweet milk, 1 heaping tablespoonful of butter and 2 of flour, 
pepper, salt, parsley and small squares of toasted bread. 

Boil the tomatoes till well done, press them through a sieve 

and add soda. Put sweet milk into a sauce pan and add to it 
the butter worked into the flour. Season, then add the tomato 
pulp. When it comes to a boil, take up and pour into the tur¬ 
een, over the toasted bread. Serve at once. 

CARAMEL FOR COLORING SOUPS 

50. Put into a porcelain sauce pan Vi pound of sugar and 
1 tablespoonful of water. Stir it constantly over the fire, until 
it has a bright, dark brown color. Be careful not to let burn or 
blacken. Then add a teacupful of water and a little salt. Let it 
boil a few moments longer. Cool and strain and put away in a 
closely-corked bottle. 

— Nelly Lyall Tuller. 

BREAD STICKS 

51. These may be made from whole wheat dough or the 
ordinary white dough when sufficiently light to mold into 
loaves. Allow about a tabfespoonful to a stick; roll the pieces 
about the size of lead pencils and place on a greased pan. Let 
rise to double their bulk, brush them with warm water and bake 
them in a quick oven for 15 minutes. They must be 'crisp. 

CROUTONS 

52. Cut bread into dice or any desired shape and saute in 
hot butter, or pour over the pieces a little melted butter, and 
toast in the oven, frequently stirring that they may be evenly 
colored. They should be crisp and a light brown. 

— Mrs. George Gardiner. 

DROP DUMPLINGS 

53. 1 cupful of sifted flour, 1 heaping teaspoonful of 
baking powder, salt; moisten with enough milk to cut easily 
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with spoon. Dip a spoon in hot liquid, cut small pieces from 
the dough and drop into boiling material which may be soup, 
gravy or fruit juice. Cover closely and cook for 10 minutes. 
Serve immediately. 

— Mis Anna Henkel. 

EGG BALLS FOR SOUP 

54. The yolks of 3 hard boiled eggs and 1 teaspoonful of 
flour; rub them smooth with the yolk of 1 raw egg and 1 salt 
spoon of salt. Make the paste into small balls, and drop in soup 
a few minutes before serving. 

— Mrs. C. S. Crossgrove. 

FORCE MEAT BALLS FOR SOUP 

55. } A cupful of minced, cooked meat, 1 tablespoonful 
of fine bread crumbs, the yolks of 2 hard boiled eggs rubbed 
smooth with 2 teaspoonfuls of sweet milk; season with salt 
and pepper; add 1 salt spoon of flour, mix all together with 1 
beaten egg. 

Make the mixture into balls the size of a nutmeg, roll in 
flour, and drop in soup twenty minutes before serving. 

NOODLES 

56. To 3 eggs slightly beaten, 2 tablespoonfuls of water 
and a little salt, add enough flour to make a rather stiff 
dough work it well for 15 or 20 minutes, as you would dough 
for crackers. When pliable, cut off a portion at a time, roll thin 
as a wafer, sprinkle over flour, and beginning at one side, roll 
it into a roll. With a sharp knife, cut it, from the end, into very 
thin slices (one-eighth inch), forming little curls. Let them 
dry one hour. They may be used at once, or dried, to use at any 
time for beef soup. 

— Mrs. Harry Shumacker. 
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FISH AND SHELLFISH 

SERVE WITH FISH 

57. Boiled fish, sauce Hollandaise, boiled potatoes with 
parsley, and cucumbers with French dressing. 

Fried fish, graham bread, and cucumbers with French 
dressing. Tartar sauce. 

Baked fish, fried potato balls and cucumbers with French 
dressing. 

Broiled fish, potatoes hashed in cream, and cucumbers 
with French dressing.. 

Salt mackerel, boiled or baked potatoes and cream sauce. 

BAKED FISH 

58. Season the fish and roll in flour; fill with dressing as 
for chicken, tie and lay the fish in a pan previously heated and 
buttered. Bake for 2Vi hours and serve with melted butter. 

— Catherine Weitzel. 


BOILED FISH 

59. Wash the fish, rub it with salt and wrap it in a cloth. 
Place it in a fish kettle or in a large baking pan half filled with 
boiling water, add a slice of onion and a bay leaf, cover, sim¬ 
mer gently for 10 minutes to each pound. When done, lift 
carefully, drain and roll from the cloth on to the platter. Serve 
with sauce. 

FRIED FISH 

60. Dress the fish, wipe and cut in pieces, mix salt and 
pepper with corn meal and roll the fish in it, Have 3 table¬ 
spoonfuls of boiling lard and fry the fish for 20 minutes, turn¬ 
ing when one side is brown. 

w — Mrs. Clark. 

BROILED FISH 

61. Select a fish weighing from 1 to 3 pounds, dress and 
split open. Grease a broiler and lay the fish on it with the skin 
side up. Broil over hot coals about twenty minutes, turning 
when the fish is nearly done. Serve on a hot platter with melted 
butter, salt and pepper. Garnish with lemon and parsley. 

— Mrs. Frank Gardner. 

PLANKED FISH 

62. Split the fish, or remove fhe head and backbone, 
leaving two shapely pieces. Heat the plank which should be 
of white oak and place the fish on it, skin side down, season 
with pepper, salt and a little butter or thick cream and bake 
until done. A ring of mashed potato may be arranged about 
the fish before cooking. Keep the fish plank for fish only. 

— Mrs, George Gardiner. 
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COURT—BOUILLON 

63. 3 sliced onions, 2 tablespoonfuls of butter, 2 table¬ 
spoonfuls of flour, 1 pint of beef stock, 1 pound of sliced fish, 
skinned and boiled, 4 peeled and sliced tomatoes, 1 cupful of 
claret or Y% cupful of vinegar. 

Fry the onions in the butter, without scorching, add the 
flour, then the stock; when smooth, put in half of the fish and 
tomatoes, pour over them the claret or vinegar, then another 
layer of fish and tomatoes. Simmer for Yz hour. 

— Mrs. T; E. Winn. 

FILETS OF FISH WITH GREEN PEAS 

64. Dip the filets of fish in melted butter, sprinkle with 
salt, pepper and lemon juice, fold in the center, half cover with 
fish stock and cook in the oven ten minutes. Arrange the filets 
in a circle, one overlapping the other, with green peas in the 
center. Garnish with yolks of eggs. Thicken the stock with 
flour and butter. 

— Mrs. H. Peace. 


RED FISH FARCI 

65. 3 lbs. (or more) red fish, red snapper or sheepshead, 
flour, 1 teaspoonful of olive oil, 1 cup of toasted bread crumbs, 
2 eggs, (the yolks), 1 tablespoon of butter, 1 tablespoon of 
lard, 6 tomatoes, 3 cups of boiling water, 2 onions, green onion 
top, clove of garlic, bay leaf, Y 2 green pepper, salt, pepper, 
cayenne. 

Slash the fish 2 or 3 times across each side. Rub it well 
with salt, then with flour. Wet the bread crumbs, then squeeze 
them dry. Cut up the herbs, green pepper, garlic, mix them 
with the bread crumbs, add salt and pepper at will. Fry this 
for a few minutes in the butter and lard, and you have a stuff¬ 
ing for your fish. Put it in the fish and sew it up. 

Out with your baking pan. Put enough boiling water to 
cover the bottom and set the fish in it, and put the pan in the 
oven. Chop up an onion, garlic, green onion tops, with toma¬ 
toes, and seasoning, and after the fish has a good start towards 
baking, put them in with it. Also any excess stuffing. 

A 3 lb. red snapper should bake about an hour, and be 
basted often. The larger the fish, the longer the baking. 

BOUILLABAISSE DE BAYOU 

66. 4 lbs. of red fish (9 slices) Yi pint of olive oil, 4 sweet 
peppers, 2 tablespoonfuls of flour, 1 pint of fish stock, 1 pint 
of white wine (cooking wine), salt, pepper, pinch of thyme, 
parsley, Yi sweet pepper. 

Crush up the herbs. Give the fish a massage, first with 
salt and pepper, then well with herbs. Put the oil in a frying 
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pan and add the pepper, onions, herbs, etc., well chopped, 
with the flour and the white wine and fish stock. Let it boil 
10 minutes, and add a pinch of Spanish saffron. Put in the 
fish, cover it and let it cook slowly for 20 minutes. 

Fish Stock: Fish stock can be made by boiling the fish 
head in water seasoned with herbs and sliced onions. Boil un¬ 
til the water is reduced by at least a quarter of its original 
quantity. 


COLD RED FISH BARATARIA 

67. 4-lb. red snapper (or red fish), onions, garlic, pinch 
thyme, bay leaves, parsley, salt, pepper, cayenne, 6 tomatoes, 
4 green peppers, 1 can of asparagus tips, pimentoes, mayon¬ 
naise, celery. Boil as advised above, and put on ice to harden. 

Put in on your best platter and treat it like a cake; ice it 
solidly with mayonnaise and surround it with quartered toma¬ 
toes, sprinkled with chopped celery, alternating with clusters 
of asparagus tips ringed with green peppers. Arrange strips 
of pimento across the mayonnaise, according to your best ar¬ 
tistic instincts, sprinkle chopped parsley over everything. 

BOILED FISH 

68. The ritual of boiled fish is simple, but sacred. Its 
essentials are many herbs. Red fish, red snapper, sheepshead, 
trout, onion, pinch of thyme, bay leaf, cloves, allspice, cay¬ 
enne, salt, pepper. 

The fish is well washed. It must not be too small. 2 lbs. 
is a good minimum. It is massaged well with salt and a little 
lemon. The herbs and seasonings in liberal quantities are put 
in enough water to cover the fish amply. Let the water boil a 
few minutes with all its seasonings before putting in the fish. 
According to some culinary dictators, the fish should be wrap¬ 
ped about with a cord only before being put in the water. Oth¬ 
ers advocate wrapping it about with an old napkin or a muslin 
cloth. In either case, place a little muslin bag full of herbs in¬ 
side the fish, it heightens the flavor. Old Creole tradition in¬ 
sists that the fish be slashed across in two or three places, on 
each side, to prevent its puffing up and to allow the seasoning 
to permeate it well. The finished product is delicious with 
drawn butter sauce, caper sauce, egg sauce, and various 
others. 

TROUT LOUISIANA 

69. 2 or 3 lbs. of trout, red fish, or snapper, 2-inch slice 
of bread, Vi cup of milk, 3 tablespoons of butter, 2 eggs, salt, 
pepper, cayenne, pinch of thyme, onion. 

Sauce: 

1 cup of flour, V% cup of butter, 1 Yz cups of milk, 1 can 
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mushrooms, pepper, salt, sherry flavoring. 

Boil the fish according to the rites prescribed above. Chi IE 
it, skin it, and break it up well. Take the inside of the bread 
^discarding the crust) soak it, press it dry, and put it with the 
fish. Next come the milk, the salt, and pepper, and cayenne. 

Next melt the butter, beat the eggs, and add these to the 
collection. Pour it into molds, put the molds into a pan of 
water, the pan into a hot oven for a good fifteen minutes bak¬ 
ing. 

Now for the sauce: melt the butter. Add salt and pep¬ 
per to the flour and stir it slowly into the butter. Then the 
milk, still stirring. Let it boil 2 minutes, then add mushrooms 
and some sherry flavoring. 

RED FISH CREOLE 

70. 3-lb. (or more) red fish, red snapper, or sheepshead, 
5 tablespoons of olive oil, 8 tomatoes (1 large can), garlic, 
onion, parsley, lemon, salt, pepper, cayenne. 

Rub the fish thoroughly with olive oil, salt and pepper. 
Gash it across each side in 2 or 3 places. Put it in a baking pan 
and pour over it a generous teaspoon of olive oil, Cook it in a 
moderate oven until it is tender. 

Meanwhile, take your frying pan and put into it 4 table¬ 
spoons of olive oil, with chopped up tomatoes and herbs, and 
liberal seasoning. Fry this for 5 minutes. Add it to the baked 
fish and hurry the dinner-hour for a treat is awaiting you. 

BOILED RED SNAPPER 

71 . After cleaning and washing a red snapper, wipe it 
dry and sew up in a coarse mosquito netting. Put into a vessel 
with enough boiling water to cover it well, drop a pinch of 
salt in the water and flavor with lemon juice. After the water 
comes to a boil, turn the heat almost off and let if simmer for 
half an hour. Take from the water carefully, drain and unwrap 
onto a hot dish, and garnish with parsley to serve with toma¬ 
to sauce. 

—Mrs. T. E. Winn. 


BAKED RED SNAPPER 

72. A 5 pound red snapper cleaned and rubbed inside 
and out with salad oil and lemon juice. 

Make a stuffing of: 

1 well beaten egg, 1 cupful of drained and chopped 
oysters, Vi cupful of powdered crackers, 1 tablespoonful of 
butter, 1 teaspoonful of onion juice, 1 teaspoonful of salt, a 
little paprika 1 , 1 tablespoonful of minced parsley, moistened 
with cream and oyster liquor. After stuffing, sew up the fish. 

Put a layer of minced fat pork with a few slices of tomato 
and onion on the roaster, place the fish on this, dredge with 
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flour and put more minced pork on top; bake for Vi hour in a 
very hot oven, basting often. Serve with Hollandaise sauce. 

—Mrs. T. E. Winn. 

BOILED SALT MACKEREL 

73. Soak the mackerel for 12 hours or longer, changing 
the water once or twice. Put over the fire in cold water and 
allow to simmer for 15 or 20 minutes. If desired a little vine¬ 
gar and a bay leaf may be added to the water in which the fish 
is cooking. Place carefully on a hot dish and serve with cream 
sauce and boiled or baked potatoes. 

—Mrs. George Gardiner. 

BAKED FRESH MACKEREL 

74. Split the fish and put it, skin down, in a baking 
pan; sprinkle over it salt, pepper, small bits of butter, and a 
dredging of flour; add a spreading of thick cream and bake on 
the top grate of a very hot oven. No sauce is needed. 

FISH AU GRATIN 

75. 1 pint of cooked fish, 1 ] /2 cupfuls of cream sauce, 
pepper and salt, a little onion juice, grated bread crumbs, 
grated cheese. 

The fish must be freed from skin and bones and broken 
into small pieces; put in a baking dish, season and pour over it 
the cream sauce. Scatter crumbs thickly over the top and over 
them scatter grated cheese. Bake for fifteen minutes or until 
heated through and brown on top. 

—Mrs. George Gardiner. 

FISH CROQUETTES 

76. 1 pint of cold, flaked fish, 1 pint of hot mashed 
potatoes, 1 tablespoonful of butter, V 2 cupful of hot milk, 1 
egg well beaten, one-third teaspoonful of pepper, 1 of salt, 
and V*i teaspoonful of chopped parsley. 

Mix and fish with the potatoes and afterwards add all 
the other ingredients, putting the butter into the hot potatoes 
to melt. Mix all thoroughly and set away to cool. When cold, 
shape into balls, dip them into beaten egg and roll in cracker 
crumbs or fine bread crumbs, fry them in boiling lard for two 
or three minutes; drain well and serve at once. 

—Catherine Weitzel. 

FISH CURRY 

77. 1 tablespoonful of curry powder, 1 teaspoonful of 
flour, 2 tablespoonsful of butter, 1 small apple, 1 large onion, 
V 2 pound of fish, 2 or 3 tablespoonfuls of milk. 

Mix the curry powder, flour and butter, add the apple 
and onion, chopped fine, and fry until brown. Flake the fish, 
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add the milk and put it into the curry mixture; stir for ten 
minutes over the fire. 

—Nellie Bentley. 

CREAMED CODFISH 

78. Vi pound of salt codfish, 2 tablespoonfuls of butter, 
1 pint of milk, Vz teaspoonful of salt, pepper, 2 tablespoonfuls 
of flour, 1 egg. 

Boil the codfish and drain it. Melt the butter and flour 
together. Add the milk and seasoning and boil until it thick¬ 
ens; add the codfish and immediately before serving, the beat¬ 
en egg. —Mrs. W. A. Catlin. 

CODFISH BALLS 

79. 1 cupful of raw salt fish, 1 pint of potatoes, 1 tea¬ 
spoonful of butter, 1 egg, Va salt spoonful of pepper, more 
salt if needed. 

Pick the fish in small pieces and free from bones. Pare 
the potatoes and cut in quarters; put the fish and potatoes 
in a sauce pan, cover with boiling water, and cook until the 
potatoes are soft; drain, mash, add the eggs and seasoning 
and beat until very light. Have the lard hot and shape the 
balls by dipping a tablespoonful in the fat then taking up a 
spoonful of the mixture and drop it in hot lard to fry. 

, —Mrs. C. C. Warren. 

SALT CODFISH OMELET 

80. Vi pound salt codfish, 6 soda crackers, 3 beaten 
eggs, butter the size of an egg, 1 quart of hot milk. 

Pick the codfish into shreds and freshen it. Break the 
crackers fine and soften them in water; drain both fish and 
crackers and mix thoroughly, adding the butter, eggs, pepper, 
more salt if needed and last the milk. Bake for twenty minutes. 

-—Mrs. George Gardiner. 

SARDINES IN BLANKETS 

81. Follow the directions for Little Pigs in Blankets, 
using sardines instead of oysters. See No. 90. 

OYSTER COCKTAIL 

82. For eight portions fill a tumbler two-thirds full of 
tomato catsup, into which put the juice of - lemon, 1 table¬ 
spoonful of Worcestershire sauce, 3 good shakes of tobasco 
sauce, a little salt, a little horseradish, celery chopped very 
fine. Have all ingredients very cold. Put 7 or 8 oysters into 
cocktail glasses, pour in sauce and add 1/2 teaspoonful 
chopped celery. Place a thin slice of lemon in glass and stick 
a piece of heart celery in the center and serve. 

—Mrs. Frank Gardner 
—Mrs. George Bacon 
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FRIED OYSTERS 

83. Drain the oysters, salt and pepper them, then roll in 
cornmeal and fry in hot deep fat until golden brown. 

Another way, which some prefer, is to make a batter of 
milk, flour and an egg, dip the oysters in the batter, then roll 
in cracker crumbs and fry in deep hot fat. 

—-Corinne McGee. 

MINCED OYSTERS 

84. Melt butter in frying pan and brown shallots (chop¬ 
ped) and parsley. 1 pint oysters cut up fine—Worcestershire 
and tobasco sauce added, cracker crumbs to hold together 
(about 4). Put in ramekins with cracker crumbs on top and 
dot with butter. Season with salt and pepper. 

— Mrs. Corinne D. d'Aquin. 

OYSTERS IN RAMEKINS 

85. 1 pint of oysters; 1 pint of oyster liquor. 

In 1/2 cup of bacon drippings, cut up and fry 6 shallots, 
2 large onions, 3 stalks of celery and a button of garlic. Strain 
and save separately. Brown quite dark 1 cup of flour in strained 
grease. Add oyster liquor then shallots, onions, celery, and 
garlic, then the juice of 2 lemons with salt and tobasco sauce 
to taste. Simmer with two bay leaves for ten minutes, then 
remove bay leaves. Cook down, then strain and put in skillet. 
When this gravy is hot drop oysters in and leave until they 
curl. Put in ramekins, cover with cracker crumbs, pour melted 
butter over and sprinkle with paprika. Cook in hot oven until 
brown. Garnish with parsley and serve at once. Serves 8. 

—Mrs. Ellis Cooper. 

OYSTERS ROCKEFELLER 

86. Wash and drain one pint of oysters. Place three in 
each clam shell (or similar shell). Put shells in a cake tin and 
place under broiler for about 5 minutes. Drain off the juice. 
Put in three more oysters, cover all with the Rockefeller sauce 
and broil again for four or five minutes until the sauce melts 
and browns. 


Rockefeller Sauce 

In New Orleans all greens are used when available ... as 
shallots and green celery. However, one large yellow onion 
and white celery will taste just about as good. , 

Four double heaping tablespoons fresh spinach, ground. 
One medium onion, ground. Two stalks green celery, ground. 
Three lettuce leaves and bit of parsley, ground. Melt three 
fourths stick of butter. (Margarine cannot be used). Add the 
ground greens, juice of one large lemon, salt to taste and a 
few drops of tobasco sauce. Mix and place on oysters. 

—Sara Buckley Garcelon. 
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OYSTERS ROASTED IN SHELL 

87. Wash the shells and wipe them dry, put in baking 

pan and bake for twenty or thirty minutes in a brisk oven, 
Serve on a hot platter at once. Season with salt, pepper and 
butter. —Mrs. Frank Gardner. 

ROAST OYSTERS ON TOAST 

88. 1 round of toast and 6 or 8 oysters for each person; 
butter, pepper and salt. 

On a broad pan or in individual baking dishes, put the 
pieces of toast; wipe the oysters dry and arrange them on 
the toast, season, dot with bits of butter and bake in a very 
hot oven until the edges curl. Garnish with slices of lemon 

and serve at once. 

—Mrs. McGehee. 

ESCALLOPED OYSTERS 

89. Into a shallow baking dish put a layer of oysters, 
then a layer of cracker crumbs; season with salt, pepper and 
bits of butter and moisten with milk in which an egg is beaten; 
alternate the layers of oysters and crackers, moistening and 
seasoning each layer until the dish is full, Have the oven 
very hot and bake for fifteen or twenty minutes. The crumbs 
should not be fine nor should there be more than enough to 
separate the layers of oysters. 

—Mrs. George Gardiner. 

LITTLE PIGS IN BLANKETS 

90. Season large oysters with salt and pepper. Cut fat 
bacon into very thin slices, wrap an oyster in each slice and 
skewer with a wood tooth pick. Heat a frying pan and put in 
the little pigs. Cook just long enough to cook the bacon. Place 
on small slices of toast and serve at once, 

—Mrs. Frank Gardner 
—Mrs, Frank Sullivan 

OYSTERS IN CHAFING DISH 

91. 2 tablespoonfuls of butter, 1 quart of oysters and 
their liquor, V 2 cupful of finely sliced celery, cayenne, salt 
and white pepper, 2 tablespoonfuls of sherry, 1 tablespoonful 
of lemon juice, 1 cupful of heated cream. 

Cook the buffer, oysters and celery together for about 
10 minutes, add the seasonings and lastly the cream. 

OYSTER PIE 

92. 1 pint of flour, 3 even tablespoonfuls of shortening, 
3/4 cupful of sweet milk, 1 heaping teaspoonful of salt, 1 1/2 
teaspoonfuls of baking powder, 75 oysters, cooked until the 
edges begin to curl, 1 pint of cream sauce, 

Rub the shortening into the flour and baking powder 
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add the salt and milk and roll thin; line a baking pan with 
the crust, saving a round for the top; fill with the oysters and 
cream sauce; place the top crust and bake. 

—Mrs. Harvey Peace. 

DEVILED OYSTER PATES 

93. 1 quart of oysters, 1 cupful of cracker crumbs, 2 
tablespoonfuls of melted butter, salt, paprika, and a few drops 

of tobasco sauce, 1 teaspoonful of tomato catsup. 

Drain the oysters, chop them and mix with the cracker 
crumbs, add the butter and enough oyster liquor to soften 
the whole. Season and add catsup, fiil pate shells with the 
mixture, sprinkle crumbs on top and bake. 

—Mrs. W. A. Catlin. 

MINCED OYSTERS 

94. 1 quart of oysters drained from juice, then chop¬ 
ped, odd 1 pint of toasted bread crumbs, 2 raw eggs, 2 yolks 
of hard boiled eggs, chopped; salt and pepper to taste, 1 tea- 
spoonful of chopped onion and about 3/4 cup of chopped 
celery, 1 tablespoon of lemon juice, 3/4 cup of milk, 2 table¬ 
spoons of melted butter. 

Mix all together then put in buttered baking dish or 
shells, cover with bread crumbs and dot generously with butter 
and bake until brown and the oysters are done, 

—Mrs. Wallace B. Rogers. 

STEAMED CLAMS 

95. Place a handful of seaweed in the kettle with just 

enough water to keep it from scorching; put the clams on 
the seaweed, cover the kettle closely and cook until the clams 
are done. The broth from clams cooked in this way is parti¬ 
cularly good. —Mrs. George Gardiner. 

SOFT SHELL CRABS 

96. Lift the shell on either side and remove from the 
crab a spongy substance which is shaped like a scallop shell; 
remove the apron or flap which is easily lifted from the'shell. 
Wash in cold water and wipe gently with a tow.el. Season with 
salt and pepper, and fry in hot fat until a delicate brown— 
about three minutes. Serve with lemon or with tartar sauce 

—Mrs. George Gardiner. 

CRAB MEAT a la NEWBURG 

97. 1 can of crab meat, 1 can of mushrooms, 1 Vi cup- 
fulls of cream sauce, Vi teaspoonful of Worcestershire sauce, 
Vi cup of sherry, Vi teaspoonful of lemon juice and a little 
grated rind. 

Add the seasoning to the cream sauce, then the crab meat 
and mushrooms, cook until very hot and serve at once. 

—Mrs. T. W. Yates. 
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DEVILED CRABS 


98. 1 pint of crab meat—a dozen crabs—1 cupful of 
stock or water, 4 tablespoonfuls of butter, 1 tablespoonful of 
flour, 1 teaspoonful of mustard, 1/4 teaspoonful of cayenne, 
2 teaspoonfuls of salt, 1 tablespoonful of lemon juice, 1 ] /2 
pints of grated stale bread crumbs. Throw the crabs into boil¬ 
ing water and cook until the shells can be pulled apart. Re¬ 
move the tail pieces and spongy substance the shape of a scal¬ 
lop shell that is found on either side next to the upper shell, 
save all the white meat and green fat and keep the upper shells. 

Put the stock of water into a sauce pan; mix the flour, 
mustard and two tablespoonfuls of the butter and stir into the 
boiling stock; cook until smooth and fill the crab shells, sprink¬ 
ling with crumbs and using the other two tablespoonfuls of 
butter in bits on the top. Bake until brown. 

—Mrs. George Gardiner. 

CRAB OR LOBSTER ROLL 

99. Slit at each end French rolls. Carefully scoop out as 
much of the center as possible. Fill with crab or lobster salad. 
Spread butter on top and place in hot oven for 5 or 6 min¬ 
utes. 

Chicken salad may also be served in this way. 

—Mrs. Wade Buckley. , 

BOILED SHRIMP 

100. Wash the shrimps and put them into salted boil¬ 
ing water made very hot With cayenne pepper or with a hand¬ 
ful of tobasco peppers. Boil, then chill. 

SHRIMP CROQUETTES 

101. 2 tablespoonfuls of flour, 2 tablespoonfuls of but¬ 
ter, 1 pint of milk, 2 quarts of boiled shrimps chopped fine, 
] /2 can of mushrooms, chopped fine, yolks of 2 eggs, 1 /4 cup¬ 
ful of cream, salt and pepper. 

Make a thick batter of the flour, butter and milk, add 
the shrimps and mushrooms, and beat in the yolks and cream. 
Put on ice for several hours, mould into croquettes, roll in egg 
and sifted crumbs and fry. —Mrs. Gilbert Green. 

SHRIMP AND CRABMEAT RING 

102. Ingredients needed are: 1 pound shrimp, cut once, 
one half pound crab meat, picked, one half cup chopped cel¬ 
ery, one package tomato aspic, two cups tomato juice, one 
envelope Knox gelatine. 

Soak gelatine in cold water. Heat one cup of tomato 
juice, add dissolved gelatine with other ingredients. Add 
lemon juice and Worcestershire sauce to taste, with one half 
teaspoon onion juice. Pour into mold and put into refrigerator 
until firm. Serve with mayonnaise. 

33 


FRIED SHRIMP 

103. Peel and clean the shrimp raw. Soak for two hours 
in cold milk. Dip in egg then in corn meal and fry in hot fat. 

—Rush Sterling. 


FRIED SHRIMP 

104. Wash one pound shrimp, drain, remove shells, 
slit slightly to remove veins. Wash again, drain and sponge 
dry. Beat two eggs well. Add one-half cup flour, salt, dash of 
nutmeg, dash of thyme, and stir to a smooth paste. Then stir 
one tablespoon good salad oil and one tablespoon good rum. 
Beat again. Dip a few shrimp at a time in this batter and fry 
them in hot deep fat to a golden brown. Drain on absorbent 
paper. Serve at once very hot. 

Sauce 

Equal parts of mayonnaise and tomato catsup, season with 
prepared mustard. Serve with quartered lemon. 

—Mrs. Merle Walker. 

SHRIMP REMOULADE SAUCE 

105. This recipe is for 5 pounds of cold boiled shrimp 
and will serve twelve. 

The ingredients are: 1 tablespoonful of paprika, 1 egg 
yolk, 1/4 teaspoonful of celery seed, 1/4'teaspoon of horse¬ 
radish, 1 V 2 teaspoonful of Worcester sauce, 1 tablespoon¬ 
ful of Heinz 57 sauce, 2 tablespoonfi^ls lemon juice, 1 /4 clove 
of garlic minced, 1 tablespoonful minced parsley, 1 teaspoon¬ 
ful of salt, 1 tablespoon of Krat mustard, and 1 V% pints of 
Wesson oil. 

Beat egg yolk until light. Add slowly to the yolk, beating 
all the time, half of the Wesson oil. When this begins to thick¬ 
en, add one of the above ingredients at a time, continuing to 
beat and to add the rest of the Wesson oil. 

Place the shrimp on shredded lettuce on individual salad 
plates and pour the sauce over them. 

— Rush Sterling. 

SHRIMP CREOLE 

106. Remove shell from one pound of raw shrimp. Melt 
two tablespoonfuls of butter in a frying pan. Add shrimp and 
cook over brisk flame for two minutes. Add four tablespoon¬ 
fuls white wine and one cup Creole sauce (below). Let simmer 
five minutes longer. Season to taste with salt and pepper. 
Serve in a border of plain rice. 

Creole Sauce 

One and one-half cups canned tomatoes. One green pep¬ 
per thinly sliced. One-half cup brown sauce (below). One-half 
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cup mushrooms thinly sliced. One tablespoonful butter. One 
tablespoonful flour. 

Cook tomatoes, green pepper, onion and mushrooms to¬ 
gether ten minutes. Add Brown sauce (below) and cook two 
minutes longer. Thicken with butter and flour which has been 
creamed together. 

Brown Sauce 

4 tablespoonfuls butter. 1 tablespoonful chopped onion. 
1 tablespoonful chopped carrot. 1 sprig parsley, 1 sprig thyme. 

1 bay leaf. 10 peppercorns. 4 tablespoonfuls flour. 2 cups soup 
stock. 

Melt butter. Add all ingredients but flour and stock and 
cook until well browned, but do not allow butter to burn. Stir 
in flour and when well browned add stock. Bring to boiling 
point and boil two minutes. Strain and season with salt and pep¬ 
per. 

TARRAGON SHRIMP MOLD 

107. This is an attractive recipe and the finished dish is 
most attractive in appearance. 

1 tablespoonful gelatin. 3 tablespoonfuls cold water. 1 
teaspoon salt. V 2 teaspoonful dry mustard. V2 teaspoon pap¬ 
rika. 3 tablespoonfuls melted butter. 1 egg, well beaten. 
V 2 cup bouillon. 1/4 cup tarragon vinegar. 2 cups small cook¬ 
ed shrimp. 

Soften gelatin in cold water. Mix salt, mustard, and pap¬ 
rika with melted butter. Stir in egg. Gradually add hot bouil¬ 
lon and cook in top of double boiler until mixture coats a 
spoon. Add gelatin and gradually stir in the vinegar. Turn into 
l ing mold over the shrimp and chill until set. To serve, unmold 
and fill center with a chopped tomato and cucumber salad. Ap¬ 
proximate yield: 6 portions. 

BAKED LOBSTER 

108. 1 can of lobster, an equal quantity of bread 
crumbs, butter the size of an egg, cayenne pepper and salt, 
1 teaspoonful of vinegar, yolks of 3 hard boiled eggs. 

Mix, and if too dry, add a little hot water. Put into a bak¬ 
ing dish with crumbs and butter on top and bake until brown. 

■— Catherine Weitzel. 

FISH CAKES, ENGLISH STYLE 

109. V 2 pound of cooked fish broken up with a fork, 
1 pint of mashed potato, 1 egg. Mix and put in a greased pan 
with a little beef drippings or butter on top and bake for V 2 
hour. 

— Nellie Bentley. 

35 



TERRAPIN OR GOPHER 

1 10. Clean the terrapin and cook it, saving the broth 
and eggs; to serve: Heat the meat in the broth and add a paste 
made of 118 lb of butter, yolks of 2 hard boiled eggs and a des¬ 
sert-spoonful of flour; heat to thicken, add a wine glassful 
each of cream and sherry and serve at once. 

LEFT OVERS OF FISH 

111. May be used for cutlets, creamed fish, croquettes, 
deviled fish, chowder, fish in jelly, a la Newburg or salad. 
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MEATS, POULTRY AND GAME 

MEATS 

What Goes With What 

1 12. With roast beef, horse radish or catsup, and brown 
gravy. 

With broiled or panned beef, tomato sauce. 

With boiled beef, horse radish. 

With roast mutton, brown gravy, currant jelly. 

With boiled mutton, caper sauce or onion sauce. 

With roast lamb, mint sauce or mint jelly. 

With roast veal, tomato sauce, mushroom sauce, brown 
gravy. 

With roast or fried pork, apple sauce. 

With roast turkey or chicken, cranberry sauce, bread 
sauce. 

With roast goose, apple sauce. 

With roast duck, currant jelly. 

With boiled fowl, egg sauce or oyster sauce. 

In general, serve with the meat course, one starchy and 
one green or succulent vegetable; the latter may be cooked 
or may be raw in the salad. 

— Mrs. Harvey Peace. 

FOR COOKING MEATS 

113. Do not wash meats unless necessary. 

In baking, keep the oven as hot as may be not to scorch 
the meat. Allow 15 or 20 minutes to the pound. 

In boiling, cover the meat with boiling water, cook rap¬ 
idly for 10 or 15 minutes, then set the kettle where it wifi sim¬ 
mer gently. Allow 20 minutes to the pound. Mutton or poul¬ 
try may be wrapped in a floured cloth before boiling. 

In boiling salt meats, cover with cold water and cook 
slowly. 

ROAST BEEF 

114. Place the roast in a deep pan and spread over with 

bits of butter, set in a hot oven and baste frequently; when 
nearly done, add a pint of white wine to the gravy. Season 
with pepper and salt; just before taking up, squeeze over the 
juice of a lemon. Serve with brown gravy and grated horse rad’ 
ish. — Mrs. Frank Gardner. 


ROAST BEEF 

1 15. Use no water. Put the beef in a dripping pan and 
bake in an oven as hot as may be not to scorch; baste often 
with its own dripping, allowing 15 minutes to the pound. 

— Mrs. George Gardiner, 


37 


WARMED-OVER ROAST 

116. Roasts may be cooked a second time, retaining 
the juices and making a presentable appearance, if a cap of 
meat pie crust or biscuit dough be fitted over the top. 

OLD VIRGINIA SPICED ROUND 

. 117. 12 pounds of beef, V 2 pound of brown sugar, 

114 pound of saltpetre, 1 tablespoonful of mace, 2 table¬ 
spoonfuls each of allspice and ground pepper, ]/2 pound of 
salt. 

All of the spices should be ground fine; combine them 
with the other ingredients; rub the meat with the mixture; 
place in a jar and turn the meat in its brine every four days 
for tour weeks. In this climate it would be necessary to keep 
it in cold storage or on ice for the time. 

— Mrs. Charles N. Crockett. 

BROILED BEEFSTEAK 

118. Place the meat on a broiler over bright red coals, 
turning several times so that the juices will not drip on the 
fire and be wasted. In turning if it be necessary to use a fork, 
be careful to pierce the fat rather than the lean part. A thick 
steak requires about twenty minutes. Place on a hot platter 
season with salt, pepper and butter, and, if desired, a spoonful 
of strong coffee. Serve as soon as possible. 

PANNED STEAK 

1 19. Heat a frying pan and place the steak on it; it will 
stick at first, but in a few minutes it may be turned. Cook un¬ 
til done; season. — Mrs. H. Peace. 

PLANKED STEAK 

120. Broil or panbroii the steak, leaving it quite rare. 

Heat the plank, sprinkle it with pepper and salt, place 
the steak so that the edges do not extend beyond the plank, 
bake in a hot oven until cooked to the desired degree—usual¬ 
ly about ten minutes. 

The plank should be of white oak with a central depres¬ 
sion for catching the drip and should be kept for cooking meat 
only. 


BEEFSTEAK SMOTHERED IN ONIONS 

12 L Fry 1/4 pound of salt pork or bacon until the fat 
is fried out, removing the crackling; into the fat put the sliced 
onions, fry twenty minutes, stirring often; then add 1 tea- 
spoonful salt, a dust of pepper and 1/4 cup of boiling water; 
place over a moderate fire to simmer for half an hour, when 
the onions should be a nice brown. 

Have ready a broiled steak and arrange the onions around 
it- — Mrs. H. Peace. 
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HERB STEAK 

122. A large slice of steak cut very thin — V% inch or 
less; place it in a baking pan; season with pepper, salt, sage, 
and thyme and cover it to the depth of an inch with finely 
shaved onion seasoned with salt. Bake in a very hot oven for 
about V 2 hour, basting occasionally and at the last, browning 
the onions. 

■— Mrs. George Gardiner. 

HAMBURG STEAK 

123. 1 pound of steak from the upper side of the round, 
1 tablespoonful of onion juice, Yi teaspoonful of salt, 2 dash¬ 
es of black pepper. 

Grind the steak and mix the ingredients; moisten the 
hands with cold water, divide the meat into 8 portions and 
form into cakes. Cook in a frying pan with a little butter; place 
them on a hot plate; add 1 tablespoonful of flour to the fat 
in the pan, stir until smooth and add 1 cupful of boiling water; 
season and pour over the steak. 

— Mrs. H. Peace. 


STEAK BENEDICTINE 

124. Make eight cakes as directed for Hamburg steak 
and saute', using very little butter or fat; when the cakes ar§ 
cooked and removed, pour into the pan 1 pint of cream or 
1 pint of thin cream sauce. Boil up and strain it over the cakes, 
serving hot. 

MINUTE STEAK 

125. Round steak cut very thin — less than 1/4 inch. 
Cut it into portions and broil for a minute to a side, over very 
hot coals, or else in a very hot pan a minute to a side. Season 
with salt and pepper, dot with bits of butter and serve at pnce. 

ROUND STEAK 

126. A good round steak, flour, pepper and salt, a small 
piece of onion cut fine, a cupful of water. 

Pound or score the steak and cut it into portions; roll the 
pieces in flour and fry in the fat until brown on both sides; add 
the onion and water; cover tightly and simmer for 20 or 30 
minutes; add more water if needed for gravy. 

— Mrs. H. Peace. 


CREAMED STEAK 

127. 1 pound round steak grourd fine. Put into a hot 

skillet, stir rapidly, when well seared add 1 tablespoonful of 
butter. Sift over that two level tablespoonfuls of flour, stir 
rapidly all the while. When well cooked, turn in ]/2 cup of 
cream or milk, season to taste, and serve on toast. 

.— Mrs. C. H. Ramsay. 
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STUFFED STEAK 

128 Select a good round steak an inch and a half thick 
trim nice y, spread with a rich turkey dressing about one half 
inch thick; roll and tie. Place in a dripping pan on a plate and 
cook as you would a roast of beef. Serve on platter garnished 
with parsley sprigs. Serve gravy in a separate dish, 

ROLLED STEAK 

129. Select a large flank steak. Cut away all superflu¬ 
ous fat, sprinkle liberally with salt, pepper, poultry seasoning, 
3 l r P a P r, ^ a . or cayenne and a finely minced onion. Rolf 
as light y os possible, bind securely by cord or strips of cloth 
and boil until it may easily be pierced with a fork. Let it cool 
in the water, then place beneath a weight for several hours 
Slice thin. 


POUNDED MEAT 

J30. Knuckle of beef, marrow bone, 4 lbs of neck, 
rut in hot water and boil until very tender; take out the 
meat, pound it very fine and reduce the liquor to about a 
pint, season with salt and pepper, add the liquor and put into 

u Tl f Tv. f usec * co ^' slice ver v thin ; if Warm, slice 

about /2 inch thick and heat in the oven, adding a little but¬ 
ter if it seems dry. 

— Miss Margaret McCormick. 


DAUBE 

131. 4 lbs. of round of beef — about six inches thick 

and not the whole size of the round — salt, pepper, a little 
garhc a bay leaf or a pinch of allspice, dove, 2 tablespoon¬ 
fuls of vinegar, Mt cupful of lard or 1 /4 lb. of fat pork 4 or 
5 carrots. ' 

Lard the meat, sprinkle over it the vinegar and let it stand 
for 24 hours. Dredge with flour and brown in a kettle with the 
i * ^ en Wd ^ er nearly to cover, and seasoning cook slow¬ 
ly fo( 4 or 5 hours end the wafer should be boiled away add 
the carrots on hour and a half before serving. The daube 
should be of a fine mahogany color. After removing the meat 
and cariots, moke o gravy in the kettle and serve it in a sep¬ 
arate dish- K 

l-or cold daube — cook 4 pig's feet with the meat and do 
not boll all the water away; cut the carrots lengthwise and put 
them in the bottom of the mold; the meat may be left in one 
piece or pulled apart in strips about 3/4 inch in diameter and 
laid lengthwise; strain the gravy over it and set aside to hard¬ 
en f not convenient to use pig's feet, use an ounce of gelatin. 
When cold remove the fat from the top, 

— Mrs. Cluis. 
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BRAISED TONGUE 

132. A fresh beef tongue, 2 tablespoonfuls of flour, 1 
carrot, 1 onion, 1 sprig of parsley, 1 Irish potato, 2 bay leaves, 

1 tablespoonful of Worcestershire sauce, salt and pepper, 2 
tablespoonfuls of butter, 1 quart of the water in which the 
tongue was boiled, 1 turnip, Vi tablespoonful of celery seed, 

1 tablespoonful of mushroom sauce. 

Wash the tongue, put it in a kettle, cover with boiling 
water and simmer slowly for 2 hours. Skin the tongue and trim 
it, removing any bones. Put the butter in a frying pan and 
brown it, add the flour and mix smooth, add the stock, vege¬ 
tables and seasonings and stir until it boils; pour this sauce 
over the tongue in a braising pan or kettle with a cover and 
bake for 2 hours, basting every 15 minutes. Serve sauce over 
and around the tongue. 

— Mrs. Stewart Jones. 

MACARONI WITH MEAT AND TOMATO SAUCE 

133. Any cold cooked meat chopped or ground, twice 
as much boiled macaroni as meat, tomato sauce in quantity 
equalizing the macaroni and meat, butter and crumbs. 

Place in alternate layers in a baking dish, moistening with 
tomato sauce; sprinkle crumbs and bits of butter on top and 
bake until hot and browned. 

— Mrs. George Gardiner. 

SAUSAGE MACARONI LOAF 

134. Vi pound of macaroni; 1 pound of pork sausage 
links; 1 V% cups of milk; 1 egg, 1 cup of dry grated cheese; 2 
teaspoonfuls chopped parsley; 2 tablespoonfuls chopped green 
pepper; 2 tablespoonfuls chopped onion; 2 tablespoonfuls 
butter. 

Break the macaroni into small pieces and boil until ten¬ 
der. Saute the parsley, pepper, and onion in the butter and 
mix with the drained macaroni. Starting with the uncooked 
sausage links, put in alternate layers in a casserole the sau¬ 
sage, then a layer of macaroni and cheese. Pour over this the 
milk mixed with the beaten egg. Sprinkle the top with buttered 
bread crumbs and bake in a moderate oven for 45 minutes. 
This will serve 5 or 6. , 

— Mrs. Gardiner Green. 

SPAGHETTI 

135. 2 boxes spaghetti; 2 medium onions; 2 pep¬ 
pers; 1 pound breakfast bacon; V 2 pound American cheese; 
5 cans tomato soup. 

Break spaghetti in 3 inch lengths, boil until done and 
drain. Dice bacon and fry crisp then fry the onions in some 
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of the bacon grease until light brown. Add the peppers to this 
and mix all in with the spaghetti and put in a casserole. Heat- 
soup to a boiling point and pour over, then cover with grated 
cheese. Let stand in the refrigerator over night, then bake in 
a very slow oven until the cheese is brown, about i hour* 

. i 1 1 *>*. >,'-•*!> . ■' -j— 1 Mri; R* L. Patrick; 

m,i,., o, SWEDISH M^AJ BALLS , ' " ' ' 

136. 6 slices bread; I cup milk; 2 eggs; 6 tablespoons 
minced onion; 6 tablespoons butter or margarine; 1 lb. chop¬ 
ped top round beef; 1/3 lb. chopped veal; 1/3 lb. chopped 
pork; 2 tablespoons chopped parsley, 1 tablespoon salt; 1 
tablespoon Worcestershire sauce, 1/4 teaspoonful pepper, 
1/4 teaspon dry mustard; 1 pt* sour cream. 

Put your bread to soak, in milk. Beat^ybdr e^t|s'slightly; 
Cook'brlion fmbutfer or margarine about 3 minutes. Put all the 
meat in a big bowl, and mix with your hands for 5 whole min¬ 
utes, When meat is really mixed, combine with bread, eggs, 
onion, parsley and seasonings* Mix thoroughly* Make meat 
into 48 small balls, cover and put in the refrigerator overnight. 
When you're ready to cook the meat balls they should be 
at room temperature, dust lightly with flour- Heat 2 table¬ 
spoons of butter or margarine over low heat. If it's too hot, 
your meat balls will shrivel up. Cook half at a time because 
if they're too tight, you can't turn them and they won't brown 
prettily. Cook 1§ minutes, turning occasionally. Put them all 
in one pan; turn off the heat; add sour cream. Cover and let 
istand for 5 mihutes. They should be kept hot but not cooked 
more. 

L\. Ai,. : L:. 

137. 4 cups creamed corn; 1 Vi cups grated sharp) 

chefe^e 1 ; \V± dozen tamales; 1 teaspoonful of Worchestershire 
feauce/8nd J salt to : taster 1 ■- *< , . - - t ♦ h f 

Place in casserolehn layers beginning with the tamales, 
then corn, then cheese and salt and Worchestershire sauce. 
Heat thoroughly In the oven* 

— Mrs. Gardiner Green: 

. 1 ■ < * ■ I - , : v ; , , . . ; ,.*! , , ,; . . i I'i'j ; : . , , | , i 

BEEF OMELET - - 

‘■■ Jw, T’ 38'; " L r pouiVd fresh beef, chopped, 3 large crackers 
rolled fine, 2 eggs well Ipfqtfn,^ 

Season with salt, pepper and sage. Mix well- Bakejnoven. 

''~' i ' •*”. '«• "U. Miss ffazier. 

j III. . ) !'.)! 1 ]/ '■ • l f, I .* | | 

MEAT ROLL -mo, m 

hni, 3 ^ |bl f 'dt chopped tiefef,'V^'lb. of lean fresh'pork, 

T'^rriairohibhl 'l’^fe^h' pepper)'l 1 -smyil'-fdaspoonfiJl -6f silt, 1 '! 
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CORN AND TAMALE CASSEROLE 



beaten;- Ucupfulhof ifine-Gf'Unnbsj»T tablespoortful- bft 
chopped parsley. Ji i 

Mix thoroughly, make into a roll about three Inches thick 
and put into a baking pan. Add 2 cupfuls of tomatoes, 1 bay 
leaf, 1 clove. Bake for about 40 minutes, basting frequently 
with the tomato. Thicken the gravy and serve. 

— Montclair Heights. 


L ■ JBl- elm* m ^ T., , [ fM 

140, Boil I or 2 pounds of beef in a little water, take 
from the gravy, chop very fine or put through a meat grinder. 
Boil the gravy down until you have about 3 or 4 tablespoon- 
fills, mix the meat with the gravy, season with pepper, salt and 
a small dash of mace and cayenne pepper, mix well, put into a 
pretty little dish and press down tightly; have ready some 
warm 7 .not-tiotv-butter, run it over the top about as thick as a 


dime. To be served for luncheon or supper, or for beef sand- 
. , nc;n m»» Ruid 

wiches- 


I..., K.. 


Mrs. hi/ l^e. 


ace. 

il 


CORNED BEEF 


141, For 6 pounds of beef, Vz cupful of coarse salt, Yz 
cupful of molasses, 1 teaspoonful of saltpetre, 3 pints or two 
quarts of hot water, a little cayenne pepper, 

Boil, skim and pour while hot over the beef which has 
been trimmed or tied into a shapely piece. Keep the beef cov¬ 
ered with the brine and it will be ready for use in from four 
to six days. Do not attempt to corn beef in warm weather. 

— Mrs. George Gardiner. 

, •, ! x . 1 f - - _ {, ,. f t ,. a , i ^ - . 1 ! , 1 _ * t fc, . \ . v 

BOILED DINNER L 1 -- 1 


; \ > 1 I ~ . . * , Q . , i ^ i _ 

j 6 lbs ,i of corned beef, 1 quart each of potatoes, 
turnips, onions, beets, carrots, parsnips and Vz of an ordinary 
sized cabbage. 

Wash the beef and put it in a large kettle nearly full of 
water; cook slowly — furious boiling toughens the meat — 
for 5 or 6 hours. Put on the vegetables for cooking- Cook Jjne 
beets in a separate kettle in clear wafer allowing 2 or 4 hours" 
according to age and size. Into a third kettle, an hour before 
serving, put about half of the water from the boiling beef and 
add the same quantity of hot water in each kettle. Consult the 
time table fbr vegetables and put those to be used, to cook in 
the third kettle, liming them so that they shall be done when 
waroted.i-, I r*~m us,. m ».*'•< 'M 

Usually the dinner is served {With the^beef^ohiaplatter^atid 
thdtVegetabl©&Fir^'€fi^hes^'ff-isi-v«ry-attractiv^nif-the)-beef be 
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placed on a very large platter with the vegetables arranged in 
piles around it. 

Lye hominy, or dried lima beans boiled with pork may be 
served with the dinner. 

Mixed mustard, catsup or horse radish should accom¬ 
pany it. 

An Indian pudding with maple or molasses sauce should 
finish the meal. 

CORNED BEEF HASH 

143. 1 cupful of chopped corned beef, 2 cupfuls of cold 
boiled potato, chopped not too fine, 1 teaspoonful of chopped 
onion, 1 tablespoonful of butter, if the meat is lean. 

Put the onion and meat in a frying pan and add water to 
make very moist; cook until the onion is tender, adding more 
water if necessary, then add the potato and let it come to a 
boil. Season if required. 

—Mrs. George Gardiner- 

BOSTON BROWN HASH 

144. Chop any remains of steaks, roast or stews very 
fine. Grease deep pie dishes. Put a layer of mashed potatoes 
in the bottom of the dish, then a layer of meat, then a layer of 
stale bread crumbs; sprinkle with salt and pepper, place here 
and there a few bits of butter, and moisten with a half cupful 
of beef gravy, then another layer of potatoes. Dip a knife into 
milk and smooth over the top. Bake in a moderate oven about 
half an hour until brown. 

— Mrs. I. S. D'Sola 1 . 

COTTAGE PIE 

145. Mince finely, cooked beef or mutton, add a little 
minced onion, a sprinkle of cayenne pepper and salt, a little 
salad dressing. Put in a baking dish and cover the top with 
freshly boiled and mashed potatoes beaten light with plenty 
of cream- Brown slightly. 

■—Mrs. Frank Gardner. 

IRISH STEW 

146. 2 pounds of flank of beef, 1 quart of onions, 1 
quart of potatoes, stale bread or biscuits, salt and pepper. 

Cut the beef in pieces and boil for an hour and a half; 
add peeled potatoes and onions and cook until they are soft. 
Lay the slices of bread or the biscuits, split, on a platter, put 
the meat, potatoes and onions on and pour over all the gravy 
slightly thickened. 

— Mrs. George Gardiner. 

BUBBLE AND SQUEAK 

147. 2 pounds of cold meat, 3 tablespoonfuls of butter, 
1 head of cabbage, salt and pepper. 

Cut the meat in slices and brown them in a spoonful of 
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butter. Chop the cabbage and cook until tender with two 
spoonfuls of butter; season. Lay the meat on a hot platter and 
arrange the cabbage around it. 

— Mrs. George Gardiner- 

BOILED LEG OF MUTTON 

148. Place a 1 leg of mutton in a dripping pan; entirely 
cover with boiling water, slightly salted. Boil over a slow fire 
15 minutes to every pound of meat. It generally requires 2 Yz 
hours to a piece weighing 10 pounds. Serve with caper sauce 
and gravy made from its own broth. 

— Mrs. Thorpe. 

SADDLE OF MUTTON WITH CANNED PEAS 

149. Dredge a saddle of mutton with salt, pepper and 
flour. Roast with the flank ends up one hour, basting often, 
turn and brown the upper part twenty minutes. Drain and 
rinse a can of peas, cover with boiling water and drain again. 
Add 1 teaspoonful of sugar, Y% teaspoonful of salt, 2 table¬ 
spoonfuls of butter. Serve the peas in turnip cups cooked and 
glazed. 

■— Mrs- T. E. Young. 

STUFFED SHOULDER OF MUTTON OR LAMB 

150. Shoulder of mutton, 1 pound of lean pork, 1 
pound of fat pork, 1 tablespoonful of butter, 2 good sized on¬ 
ions, 1 branch of celery, I bay leaf, 5 sprigs of parsley. 

Remove the bone from the meat and sprinkle with salt 
and pepper. Chop very fine 1 pound of lean pork, Yi pound 
of fat, salt, pepper, onions, 1 tablespoonful of butter, parsley, 
celery, 3 cupfuls bread crumbs moistened with 1 Y 2 cupfuls of 
stock. Sew the edges together to envelope the stuffing, giving 
the shoulder an oblong shape. Bake 2 11,2 hours. When ready 
for table put a pretty white or pink paper ruffle around shank; 
garnish with parsley. 

— Mrs. H. Peace. 


ROAST VEAL 

151 Leg or loin cuts may be roasted as directed for 
beef. A shoulder piece may be boned and stuffed before bak¬ 
ing. 

VEAL CUTLETS 

152. Season with pepper and salt and dip in beaten 
eggs, roll in finely sifted cracker crumbs and fry slowly for Y 2 
hour in o very hot frying pan in equal quantities of lard and 
butter; keep covered and turn only once. 

— Mrs- Thorpe. 

VEAL STEAK COOKED IN MILK 

153. Cut veal steak into pieces the size of very large 
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oysters; dip in egg and roll in cracker crumbs, season and 
brown on both sides in butter. Cover well with milk, cover the 
pan and put into moderate oven until the milk disappears. It 
should cook for 1 hour to 1 Vi hours, with the cover off for 
the last fifteen minutes* 

“Mrs. John Jones* 

VEAL OR CHICKEN CASSEROLE 

154. 2 cupfuls of diced cooked chicken, or veal, 1 cup¬ 

ful of diced cooked potatoes, 1 cupful of diced cooked celery, 
Vi cupful of diced cooked onion, salt and pepper, white sauce 
to cover. 

Combine in a casserole, cover with buttered bread crumbs 
and bake for 45 minutes at 400 or until browned. 

— Mr^. Charles N. Crockett, 

VEAL LOAF 

156, Wz lb. of beef, 2Vz lbs- of veal, 1/2 lb, of pork or 
h&m, all ground, 2 eggs, 1 cupful of milk, 1 cupful of cracker 
or bread crumbs, 1 heaping teaspoonful of salt. 

Mix, form into a mold and bake slowly for two hours. 

— Mrs, Frederic G. Cox* 
SMAJ 550 C331U72 

157, 1 lb. ground beef, 1 medium onion chopped, I 
green pepper chopped, 2 celery stalks chopped, 1 whole egg, 
salt and pepper, cracker crumbs, I medium sized can toma¬ 
toes. 

Mix first five ingredients well Salt and pepper to taste. 
Add enough cracker crumbs to shape firm loaf, Buttef loaf pan 
and pour over loaf 1 can of tomatoes and 1 can of water. Bake 
about 1 hour in medium hot oven, 375, basting occasionally. 

-—Mrs, T. G. McCollum, 

;>tno I 

LIVER a la BEGUE 

158; Cut 1 pound of calf's liver into half inch cubes, 
wash, drain and place in a bowl with 3 medium sized onions 
sliced, a handful of parsley cut fine and a dusting of cayenne 
pepper; cover and let stand for Vi hour or longer; then sepa¬ 
rate the liver from the onion, roll lightly in flour and fry in 
deep fat, preferably olive oil or any vegetable oil. 

-> T4 iA 3 \/Mrs. George Gardiner. 

BROILED SWEETBREADS 

159. Blanche as follows; parboil in salt water in a cov¬ 
ered pot for thirty minutes then let stand in a 1 quart of water' 
to which a tablespoonful of vinegar has been added. Remove 
membranes. 

Split sweetbreads in halves across, salt and pepper to 
taste and broil in a hot oven for ten minutes. Serve with lemon 

tQUftbftp'f'vpiir cs.fcsweefb reads [to 1 bipo’rtibnJr.9v iiO .£21 

46c;! 1 


SAUTED SWEETBREADS WITH? MUSHROOMS 

160. Blanche as above sweetbreads. Allow to cool then 
roll in cracker crumbs,and fry in deep hot fat. Make a cream 
sauce to which add Vi teaspoonful of curry powder and chop- 
pfedftmGsfa-aonM. — - „ , . 

wv. v — Mrs ' Walter S. Love, Jr. 


rn9r!'; v tuo SWEETBREADSc5QUTHERNSTYLE cc ,56 I 

161. Blanche as above one pair of sweetbreads. Boil in 
their jackets two large or three medium sized sweet potatoes. 
Pee! and slice in half inch slices, cutting through the potato, 
not lengthwise. Cut the bananas the same way then with a 
small biscuit cutter cut the potato slices to the same diameter 
of the banana slices. Lay these in the fop half of a pi rex pie pan 
in alternating spokes like an open fan and cover with simple 
syrup, dot with butter and bake in. the oven. At the same time 
the sweetbreads, dusted lightly with flour, should be sauted 
in butter until golden brown. When done, put the sweetbreads 
in the bottom half of the pie plate and serve. Maroons should 
be served with this. 

— Mrs. R. L. Patrick. 

ROAST PORK 

162, Select a small fresh lean ham, or shoulder, have 
bone removed and rind scored. Then rub inside and outside 
with salt; place on a dish until the next day, then sprinkle with 
more salt, and leave for one more day, Be sure to keep in a 
cold place. Rinse off and stuff with dressing as for poultry. 

Bake in moderate oven three or four hours. Let stand for 
a couple of days. Slice and eat cold. 

H942-JAS— Mrs* George D. Hulst. 


tsf HtiuoT-sn© gnivlrOdFR-Y PORK CHORSnif qorO ,86 i 
to luiTS& Place chops in'frying pan, pour over 2 tablespoon- 
fuls of boiling water, put on cover and steam for 10 minutes, 
season with salt and pepper. taking 

not fat enough, put^ a little bacon fat, brown, taking great- 
care not to let them fry dry. Make gravy thickened with a lit¬ 
tle flour. 

PORK CHOPS SPANISH STYLE 

]64. 8 pork chops, 2 cans of tomatoes, 1 cupful of wa~ 

ter, I cupful of uncooked rice, 1 onion, chopped fine; 1 /2 
teaspoonfuls of salt and pepper to taste. 

Sear the chops on both sides, then place in a roaster; add 
the other ingredients, cover the roaster and cook for an hour 
in a hot oven —about 350. Serve on a large platter arranging 
the rice around the chops and garnish with parsley. 

— Mrs. D. B, Fox. 


TENDERLOIN LOAF 

165. 2 pounds of pork-tenderloin, chopped fine, 2 eggs, 
3/4 cupful miik, 1 cupful moistened bread crumbs, butter size 
of an egg, season well- Bake 1 hour. 

— Mrs. E. B. Fish. 

MOCK DUCK 

166. Split two pork tenderloins but do not cut them 
apart; lay them together and sew them up halfway. Make a 
dressing of crumbs, 1 onion, 1 egg, butter the size of an egg, 
a pinch of thyme, sage, marjoram, and milk or water to make 
moist. 

Put the dressing inside the tenderloins and sew them up, 
place in a pan with 1 cupful of water and 2 tablespoonfuls of 
fat; steam for Vi hour, then brown. „ 

— Mrs. Harvey Peace 

BARBECUED SPARERIBS 

167. 1 cup claret wine, 1 clove garlic, 1/4 cup vinegar, 
Vi cup Wesson oil, 2 onions grated, 3 tomatoes, sieved, 1 tab¬ 
lespoonful brown sugar, 1 tablespoonful salt, 2 tablespoonfuls 
Worcestershire sauce, 1 teaspoonful pepper, 1/4 teaspoon¬ 
ful chili powder, dash cayenne, 5 to 6 pounds spareribs. 

Crush garlic in the wine. Add ingredients and mix well. 
Place ribs in a large baking pan and pour in the sauce- Bake 
in a moderately hot oven, 350 degrees, for an hour and a half 
or until ribs are brown. Baste well with sauce several times 
while cooking. 

—Mrs. B. A. Schneider 


SAUSAGE 

168. Chop fine or grind fresh pork having one-fourth fat 
and three-fourths lean. Season, using 1 even tablespoonful of 
salt, 1 teaspoonful of sifted sage and a scant Vi teaspoonful of 
pepper to each pound of meat. 

— Mrs. George Gardiner. 

-“-Mrs. D. B. Fox, 

SAUSAGE WITH APPLE SAUCE 

169. Simmer the sausage in boiling water in a frying 
pan for 15 minutes, then drain and let brown. Make a syrup of 
1 cupful of water and a cupful of sugar- Core, pare and slice 
in rings 4 or 5 apples. Cook the rings a few at a time in the 
syrup until tender, turning often to retain shape. Arrange 
around the sausage, one overlapping the other, and serve hot. 
Apples prepared in this way are nice arranged around a roast 
of pork. 

— Mrs. W. B, Rogers. 
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SCRAPPLE % 

170. 1 pound of fresh pork, fat, lean and skin. 

A small piece of hog's liver, if desired. 

Boil the pork in salted water until tender, then chop and 
set aside. Allow the water in which the pork was cooked to 
cool, then skim off any fat and add hot water to make 2 quarts. 
Put in a porcelain lined kettle, and, when boiling, add corn 
meal to make a thick mush, salt to ta'ste, and add the chop¬ 
ped pork. Put the mush in brick-loaf tins and bake for an hour 
in a slow oven. 

When cold, slice, roll in flour and fryt 

— Mrs. George Gardiner. 

ENGLISH STANDING PORK PIES 

171. 3 1/4 pounds of flour, 3/4 of a pound of lard and 
1|2 teaspoonful of salt. Rub lard thoroughly into the flour. 
Pour over this 1 cupful and 2 tablespoonfuls of boiling water 
and mix well with a knife. Roll very lightly. Have ready a wood¬ 
en mold or round block four or six inches in diameter. Place 
the pastry on it while hot, and shape; when cool, take out block 
and fill about 3/4 full of lean pork cut in dice and season with 
salt and pepper. Cut a round piece of pastry and cover the pie. 
Brush the top with well beaten egg- Bake long enough to cook 
the meat thoroughly. Take the rinds and bones left from pork, 
boil until it will jelly and season with pepper and salt. When 
the pies are cold have the gravy lukewarm; make a small hole 
on the top with a funnel and pour in gravy enough to fill the 
pie. Put away until cold. Veal and ham may be used in the 
same way. 

— Mrs. H. Peace. 


BACKBONE PIES 

172. Is made as directed for chicken pie. 

HEAD CHEESE 

173. A pig's head and 2 pounds of lean beef. Put it 
in a brine. Keep the meat in this brine four 
days, or until it is a bright red. Then wash it thoroughly and 
boil 3 hours, or until the meat leaves the bone easily. Chop, 
neither coarse nor fine, leaving out the tongue. Skin, remove 
the fat, and boil the liquid till it will jelly. Then put all except 
the tongue into the kettle with 2 quarts of the liquid and 
season with pepper and a quarter of a nutmeg, grated. Boil 5 
minutes, stirring constantly. Put into molds, in each having 
a- piece of tongue, cut length-wise. Put in a cool place for at 
least twenty-four hours. 

—Harvey Peace. 
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BGIfeEJX MAM 

174. : . t .Hams weighing ,10 or 12 pounds are besf,fqr boil¬ 
ing. Wash thoroughly, using brush and soap. If very dry gr salt, 
soak thg ham over night' Put it in a kettle with water enough to 
cover if, 1 pint of vinegar, 2 or 3 bay leaves, and a few pepper¬ 
corns; boll until tender, which will take from 3 to 5 hours. 
Remove the skin and black outside, place the ham In a drip¬ 
ping pan with the fat side uppermost, sprinkle over it a tea- 
spoonful of sugar and as many grated bread crumbs as will 
adhere and bake until brown. Garnish with parsley and serve 

with cauliflower. . 

.•yit bnc molt 

nonib'isc) ogioorb nM - — 

BAKED HAM 

175. Wash the ham but do not soak it. Place in a roast¬ 
er, skin down, with Vi cupful of sugar, and Vz cupfiil^if mo¬ 
lasses and 1 cupful of water; bake until tender, basting often. 
While still worm, remove the skin ond any irregularities. Sprin¬ 
kle the top with brown sugar and bread crumbs, add a dusting 
of ground cloves or a pattern of whole cloves and bake until 
there is a brown crust. 

wh;-) :ir.o Charles Green. 

. ^ i q or I f to vt - > hn , yii ;-uq to u^uiq bn urn ; h-O nonqeq bns tlsa 

>!oc- rj rii uorio ham cooked=injmilki t iw qol aHt Ham£l 

176- A slice of ham cut nearly an inch thick, milk or 
cream to cover. 

Freshen the ham by covering it with cold water and slow¬ 
ly bringing it to a boil; turn off the water and fry without 
added fat, on both sides until nearly done; place in a baking 
dish or leave it in the frying pan and cover with the milk or 
cream; set it in the ov^ Jq,, nearly all of the milk 

is absorbed. 

r. ic, os' l : • .1 1 n! odi>-efMl1Sodolah Jofi'el 

VIRGIHIA STUFFBD ham 

ti ■)., r !l77. { Ppi'haiharilijifor 3 tb 5 hours according to size, and 
Igfc^t stand,(Jn tksljiquqr; whqtji cold, trim it and make four a* 

five ^n<^fih$, :length-wis£: and to the^qn®) &nd fMliithe, qppjrt 5 
ings;yvit|ii.t ! he following .staffing:, Ul; i'»nu i,> ,a-.<jori Z liod 
ovorriAi round pie-plate- of born bread prr:li li/4 pmtsnofcWrlead' 
PriumbsJM 'fepspot3nfu!l i -.pf!!thymei,i; T teaspoon full fare h v toll al It 
fepfcei,'igfoibndibldves;icinndmo'ni/.surtimdr saVor^;;ia tpinchleach 
of ginger, and sage, 1 isailt spoonful of mustard) pepper and 
salt, Vi cupful of sherryi Any stuffing that isi left may be 
spread evenly over the fat of the ham. Sprinkle Twith sugar and 
bake in a moderate oven to a golden brownj tlju i yinowt ter-.ol 
.oooc'-l Yovir.H <—Miss Ella Maxwell. 
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^ MARYLAND STUFFED HAM 

178: Boil the big end of a foarrnuntil Well-done; ftrinh 
it, cutndeeb ^a^he^ 1 length-wise and into these gashes pack 
a mixture of shallots, mustard, lettuce, celery seed and red 
peppers wilted in boiltpg y*m§gsj)* After stuffing, b§k e the 
ham for 15 minutes. \ 0 , p —Mrs- T. W Yates. 


,xirn ;bisj 2 urn bsnsqeiq 

ad) ,, 
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HAM LOAF 

179. 1 lb, of smoked ham, ground, 2 lbs, of lean pork 

ground, 3 eggs, 1 cupful of milk, 2 scant cupfuls of bread 

crumbs. 

-rlgN Soak the crumbs) hv the mjIk and mix the ingredients; 

focpfn in loaf, put a few*crumbs o^er the top, pour o^tf itbrlidqpf 

ful of tomato juice, and bake. No salt is needed. bns 

TX3kA WVUs, Frederick G. Cox. 

TA3M 30 c3D 


moif 1st bnc 1 spnimnHAMvlFP|fcG^MBAlF'o ylnc.lD 68f 

180, An excellent way to use the ends of boiled ham: 
2 pounds cooked ham, ground fine, 1 pound bread crumbs, 
1 pint of milk, yolks of four eggs, 1 tablespoonful of mixed 
mustard, 1 teaspoonful of salt, a speck of cayenne, I cupful 
of brown gravy- 

Cook the bread and milk together until soft and smooth, 
add the butter and seasoning, then the meat and yolks. Put 
the forcemeat in a well buttered mold and steam for three 
hours. When cold it may be sliced. 

—Mrs, George Gardiner. 


GAMMON DUMfrUHG 

Make a plain paste of 2 cupfuls of fiour,^% cup¬ 
ful of shortening, 1 feaspoonfulful of salt, 1 dessertspoonful 
of baking powder and sufficient cold water to mix to a stiff 
dough. Roll to be Vi inch thick agd spread over it Vi pound 
of finely chopped bacon or ham, T: R6fl'as you would a roly-poly 
pudding, fie in a cloth and boil in water or pot liquor for about 
3 hours; do not let it stop boiling at any time or the dumpling 
will be heavy. -—Mrs, George Gardiner. 

BARBECUED HAM 

182. Fry slices of coil boiled ham; keep warm while 
stirring into the gravy left in the pan, 4 tablespoonfuls of vine¬ 
gar, mixed with 1 tablespoonful of mustard, 1 teaspoonful of 
sugar, V 2 teaspoonful of catsup or chili sauce and a little pep- 
per. Boil up once and pour on the fried ham. 

—Mrs. Patton. 

DEVILED HAM 

183. Chop the ham very fine, having about 1 pint, after 
it is chopped, and having in ft a little 1 of the fat, 1 dessert 
spoonful of mustard, 1 tablespoonful of butter, a little water. 
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Heat thoroughly in a saucepan, stirring constantly to 
keep it from burning, and pour into a mold to cool. 

—B. M. Talmage. 

CROQUETTES 

184' Use any kind of cold meat, chicken or salmon; 
chop fine, add an equal quantity of mashed potato, season 
with butter, salt, pepper and a little prepared mustard; mix, 
make into balls, roll m beaten egg, then in cracker crumbs 
and fry in hot lard. —Mrs. A. C. Lovell. 

CANELLONS OF MEAT 

185. Use cooked meat, chopped or ground, season high¬ 
ly, bind together with gravy or cream sauce, make into a loaf 
and bake. 

LEFT OVER PIECES OF MEAT 

186. Clarify all drippings, fat trimmings, and fat from 

the tops of soups to use for frying. If desired, it may be mixed 
with lard or butter. , 

Small pieces of white meat may be cut into dice and 
heated in a cream sauce and dark meats may be heated in 
brown sauce or mixed with potato and a little onion to make 
brown hash- 

Any kinds of cold meat may be combined with tomatoes, 
or macaroni or tomato sauce, in a scallop; or with rice or nut 
meats in a canellon. 

All bones may go into the stock pot. 

LAMB CROQUETTE 

187. 3 tablespoons butter, 4 tablespoons flour, 1/4 
teaspoon pepper, 1 cup milk, 1 teaspoon grated onion, 2 cups 
of finely chopped lamb, 1 egg, tablespoons water, 1 teaspoon 
salt. 

Melt butter, flour, salt and pepper till smooth. Add milk 
and boil. Add grated onion and lamb. Let cool. Shape. Roll in 
crumbs then in beaten egg diluted with cold water and again 
in crumbs. Fry in deep fat- Drain on brown paper. 

CHICKEN CROQUETTE 

Same as lamb (only use chicken instead of lamb). 

—Clarissa. 

POULTRY 

i In choosing poultry, select those that are fresh and fat. 
If they are young the skin under the leg or wing is easily 
broken, and the joint of the wing yields readily when turned 
backward, the skin is thin and tender, the legs smooth, the 
feet moist and limber and the eyes full and bright. The body 
should be thick and the breast fat. Old turkeys have long hairs, 
and the flesh is purplish where it shows under the skin on the 
legs and back. They deteriorate in quality about March. 
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Young ducks and geese are plump, with light, semi¬ 
transparent fat, soft breast-bone and tender flesh. They are 
best in the fall and winter. 

Young pigeons have light red flesh on the breast and 
full, fresh colored legs. 

Poultry never should be cooked until 6 or 8 hours after 
it has been killed, but should be picked and drawn as soon 
as possible- 

FRENCH METHOD OF BAKING TURKEY 

188, Prepare the turkey over night, seasoning it with 

black pepper and salt. Make a dressing by chopping the liver, 
gizzard and a bit of fresh pork. Put this into a frying pan 
which has a tablespoonful of fat or lard, fry to a nice brown; 
add 1 medium sized onion and 3 stalks of celery minced fine. 
Add this to the frying meat, then add equal parts of cooked 
rice, toasted bread crumbs and light corn bread, stirring well 
together with frying mixture. Add 1 pint of hot water, also ta¬ 
basco pepper sauce to suit taste, 3 hard boiled eggs chopped 
fine and 2 cupfuls chopped pecans. When well blended put 
into oven 5 or 1 0 minutes. Fill the turkey with dressing, put 
into a pan, breast down, with a pint of hot water baste well 
with lard and bake until a rich brown, turning it over when 
partly done. —Mrs, Frank P, Bridgets- 

ROAST TURKEY 

189. Pick, draw and singe a turkey. Cut off its head 
and neck, take off the wings and legs at the first joint. Stuff 
with the chestnut dressing, if liked. Many cook turkeys with¬ 
out stuffing. Cook with the breast down until ready to brown. 
Place in the pan with 2 tablespoonsfui of lard and a pint of 
water. Baste the turkey often and cook brown, altowing about 
25 minutes to the pound- If an old turkey, parboil it \y% 
hours, more or less, according to size. 

—Mrs. F. G. Wisner. 

TURKEY FILLET 

190- Cut the breast in two slabs from an uncooked 
fifteen pound or more turkey. Lay the dressing on one slab 
and cover with other, turning it so that the small end of one 
meets the large end of the other. Then sew and tie together 
in a loaf so that the dressing will not escape. Be sure that the 
skin is left on the outside and add skin to any places that 
are bare. Put drumsticks in roaster also and roast as you would 
a turkey. To carve, cut in thick slices. It is well to have extra 
dressing with this. The dark meat may be served separately. 

—Mrs. Gilbert Green. 
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-*ti TURKEYDRESSING ..- 

**'" T-9‘1 1 - 'Thft ts L fdV k“]2'' i 6r ] V4' pbLir\d turkey:'Boil the 

gizzard, heart and neck in enough \Va*f6t to make 4 cups of 
fetoekUFry 2 edips'of'Undbdked in 4- , f l ab , lespQonfials'of but¬ 
ter. Add the 4 cups of stock and then 'add '1 rdundfcd'table 1 
spoonfukof salt, Vi\ iteaspaoiafu.1 of pepper, .J/ 2 -teqspiQQhful of 
chopped -parsley,. 2 itablespoanfuls-,af j\Morcest.erihirei sauce 
and 1 teaspoonful of poultry seasoning. Simmer untill imostj of 
moisture is gone. —Mrs. Gardiner Green. 

192. Two 4-pound baby turkeys, V2 cup all-purpose 
flour, 2 teaspoons salt, V2 teaspoon pepper, V2 teaspoon pap¬ 
rika, V2 cup butter, melted. 

Have turkeys split. Wash and dry. Rub in mixture of 
flour, salt, pepper and paprika L,ay split side up on broiling 
pan and brush well with melted Butter. Cook In broiler until 
browned, about 20 minutes, brushing lightly once or rwice 
with butter. Turn, brush with butter on other side and com* 
plete broiling, about 20 to 25 minutes longer. This recipe 
makes 4 to 6 portions. 

For an attractive and tempting service, arrange the hot, 
broiled birds, cut side down, on the largest platter you have. 
Then place chestnut stuffing mounds, alternating With to- 
moine boats filled with inch cubes of glistening jellied cranber¬ 
ries around the broiled turkeys. This platter arrangement sim¬ 
plifies the work of servlWjgTHe TniaPdit^he family table. 

v ; TURKEY POUI.ETTE [, 

193.., ,8 pieces thin toast, 8 slices broiled bacon, sliced 
chicken pr Turkey, 2 cans Campbell's mushroom soup, ■>.. 

>- ■ Season-to taste with--Worcestershire sauce-, 'Parmesan 
cheese and grated onion.- Put- bacon on,toast ; then -the'chiek-en 
or turkey and pour the cheated sauCe oni top' Serves 4: - 

‘ - :L —Mrs.' H! L~ Boone; 

DRESSING FOR POULTRY 

194. Crumb a suftfiatent amsunt of stale bread. Put a 

generous piece of butter in a hot frying pan and when melted 
add the crumbs and stir until coated with butter. Add pepper, 
salt and beaten egg and stir again, remove from fire and 
stuff the fowl. —Mrs. W. A. Catlih, 

: CHESTNUT STUFFING 

49.5.1 ( i cupfuhdf state 'bread; : 'l"cupfdl 'of Cbrh'-breferd', 
1 -icupfu'l af--£he&tnuts; i ltdblespoonfiJl--df butter) ■ P'tdaSpedrrfurl 
of 1 sage'"'T e£gji h sal+' dr*id'pepper.-"' ;1 </• • a/'B- •< • 

/i- 1 BlyhcH 'tche'stffdts and bid II 1 tPl^rVi dt4l1 1 'feHdtef', 1 'fhdh 
chop them.' H'avfe'fhe'B/ead crumbs very dry and not too fine; 
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pour boifih^Wcltdrover them t6 ! moistep them. 1 Add the other 
ingredients 1 and Being careful’ thtit it 1 -does 1 riot’ become 
soggy, and in stuffing ( the fowl do not pack but drop into place 
by the spoonful; any that is left may be formed Into a ’loaf 
and baked jn the pan with the fowl. , ’ , 

^ s —Mrs, George Gardiner. , 

1 ROAST GOOSE 

1 96. Prepare os you would a turkey, making dressing 
of bread crumbs, seasoned highly with sage, onion, pepper, 
salt, butter and I egg. Before stuffing, put in a slow oven 
for 1 hour, after pricking it all over to run off the oil. Cover 
the breast with buttered paper to preserve it from scorching. 
It will require from 3 to 3V2 hours. Baste thoroughly, and a 
little while before it is done remove the paper and let the 
breast brown. —Mrs, Harvey Peace. 

ROAST DUCK OR GOOSE 

197. If the fowl be old, parboil it. 3 onions sliced, and 
12 thin slices of bacon, pepper, salt and 1 teaspoonful of sage. 
Mix and drop part of this inside the fowl, putting the rest on 
the breast, and bake for 2]/2 hours, basting as usual. Especially 
suited to tame ducks and geese. i,, 

—Mrs. ; George. Gardiner. 

1 1 ! DUCK WITH ORANGES < 

' 'l98,'.Parboil the duck, then season and bake with a 
few slices of bacon. Place on a hot platter with slices of oranges 
about it and over the breast, pour over it a thin brown gravy 
made^n <fhe*-p6ri-aftersthe duck is. removed^ and to -which 
ii-added*a cupfulmf gratad'cocoanut. i - * — *i- n , ; i A u. 

* J 1 .1. 1,1 -—Mrs,-George Gardiner. »- 

DUCK WITH TURNIP -l! 

199. Dress and disjoint a duck and if possible put on 
ice over night. Heat a pot, having it quite hot, put in 1 table- 
spoonful of lard and 1 tablaspoonful of flour, stirring until 
brown; into this put the duck highly seasoned with salt, pep¬ 
per, celery and a bit of onion; add hot water to cover and 
boil; when about half done lay in turnips sliced about Vi inch 
thick and set the- pot at the back of the range to simmer until 
done>d . i 1 - - * -—Mrs. ,F, ;P. iBridgers-,* m., 

Uh SMOTHERED CHICKEN 

2,Q.Qv , t ,Split at.chi^ken by cutting down the back and open 
it so os to lie flat. Put a spoonful of butter and one of lard or 
fat park In baking pan and when hot lay the chicken well dred¬ 
ged with flour in the pan and bake, basting often until done, 
which will be about 3/4 of an hour, 1 Pour off the fat, leaving 
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1 tablespoonful in the pan, add 1 tablespoonful of flour and 1 
cupful of milk and boil up. -—Mrs. Harvey Peace. 

CHICKEN BELLE MEUNIER 

,291. Parboil a young chicken and stuff it with: 1/4 lb. 
of chopped veal and 1/4 lb. of chopped pork, the chicken liver 
and some bits of bacon; boil until nearly done and season with 
salt, pepper and sherry flavoring. Brown in a casserole. 

—Mrs. George Gardiner. 

CHICKEN PIE 

202. Disjoint a young chicken—frying size or a little 

larger—and boil until tender, seasoning with salt and pepper. 
Make a good baking powder biscuit dough, roll thin and line a 
baking pan; lay the pieces of chicken in the crust with bits of 
butter and scraps of crust between and add stock in which the 
chicken was boiled. Put a top crust in place, make a hole in it 
through which pour sweet milk until it floats out over the 
crust. Bake. , —Mrs. George Gardiner. 

FRIED CHICKEN 

203. Cut the chickens into desired pieces. The wish 

bone, breast, second joints and drum sticks cut separately. 
Salt and pepper then roll in flour and fry in an iron skillet. 
There should be an inch of hot fat in the skillet and the 
chicken should be cooked slowly for about 30 minutes with 
a cover on the pan. When done the chicken is removed and 
drained and water and flour added to the drippings to make 
gravy. —Corinne McGee. 

SOUTHERN GLAZED CHICKEN 

204. Wrap six portions of cooked chicken in six one- 
eighth inch slices cooked ham and tie with a string. Stick 
each with three cloves and dust with a mixture of brown sugar, 
flour and seasonings, using two tablespoons brown sugar, two 
tablespoons flour, one teaspoon salt and one-fourth teaspoon 
pepper. Dot well with butter and place in a baking pan. Bake 
in a hot oven (400 degrees F.) for fifteen minutes, or until 
golden brown, basting frequently with one-half cup stock in 
which one-fourth teaspoon grated onion has been sprinkled. 
This makes six servings. 

CREAM CHICKEN ROLL 

205. Use flaky pie crust dough. Cut in squares and 
roll thin. Add creamed chicken and roll in pastry. Bake in 
quick oven. Serve with rich cream chicken sauce with mush¬ 
rooms added. 

—Annie R. Buckley. 

CHICKEN COUNTRY CAPTAIN 

206. Cut chicken in serving pieces. Brown. Cook three 
hours in sauce of canned tomatoes, onions, green peppers, gar- 
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lie. Half hour before serving add chopped currants or raisins. 
Immediately before serving add chopped almonds. Pour over 
cooked rice. —Mrs. Russell P, Reeder, Jr. 

CHICKEN WITH OYSTERS 

207, Stew a chicken and just before serving add oysters 
to the stock, cooking them until the edges curl. This is a good 
way to eke out the service of small chicken. 

—Mrs. H. G. McCormick. 

CHICKEN WILLIAM THE CONQUEROR 

208. Cut up a frying size chicken and boil until ten¬ 
der, having the stock well reduced at the last. 

Make a thick cream sauce (using cream) and add to the 
stock; just before serving add the beaten yolks of 2 eggs, 
pepper and salt and pour over the chicken, 

—Mrs. Charles Green. 

CHICKEN LOAF 

209. Grind the meat of an uncooked chicken. To each 

pound add Vi teaspoonful salt, 1/4 teaspoonful pepper, 4 soda 
crackers rolled fine, 2 hardboiled eggs chopped, 1/4 pint to¬ 
mato sauce. Press into buttered pans and bake in moderate 
oven for two hours, basting often with water and melted but¬ 
ter, Set on ice to chill. , 

— Mrs. F. P. Bridgers. 

JELLIED CHICKEN 

210, Soak I tablespoonful gelatin in 1/4 cup cold wa¬ 
ter, Boil hen and cut up with scissors. Let liquor get cold and 
skim off grease. Dissolve above mentioned gelatine in 1 Y% 
cups boiling stock. When it is nearly set, add 2 cups chopped 
chicken, 1/4 cup celery, 1 tablespoon onion (chopped), V 2 cup 
mayonnaise, 1/4 cup chopped pickle. Moisten molds with cold 
water. Put slice of hard boiled egg in each mold, 

— Mrs. Stewart M. Jones. 

MARBLE OR PRESSED CHICKEN 

21 1. Boil 2 chickens in a small quantity of water and 
when thoroughly done remove the skin and take the meat from 

the bones keeping the light and dark meat separate; mince 
fine and season with white pepper and salt. Put into a crock 
a layer of dark and then a layer of white meat until all is used, 
then pour over the liquid in which the chicken was boiled. 

Place a heavy weight upon it and when cold cut in thin 
slices to serve. 

— Mrs. Thorpe. 

ESCALLOPED CHICKEN 

212. 1 medium sized chicken, 1 pint of milk, 2 table¬ 

spoonfuls of butter, 2 tablespoonfuls of flour, 2 eggs, 1 can 
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of mushrooms, 1 tablespoonful of Worcestershire sauce if 
liked. 

Boil the chicken and cut into large djce; melt the butter, 
add the flour, then the milk, stirring all the time till it thick- 
ens; add the chicken, mushrooms, yolks of eggs salt and pep¬ 
per; let it cook a little and add Worcestershire sauce and the 
whites of eggs beaten and cook a little longer. Can be made on 
a chafing dish or used for pates. 

— Mrs. Tuller. 

CHICKEN PATTIES 

213. 2 cupfuls of finely chopped chicken, well sea¬ 
soned. Make a cupful of drawn butter sauce, add 2 hard boiled 
eggs finely chopped, a little parsley and the chicken. Heat, 
put into patty shells and serve. 

— Kate Edwards. 

CHICKEN a la KING 

214. The breast of a cooked chicken cut in pieces not 
very small, 1 dozen mushrooms, 1 large green pepper, diced, a 
piece of butter the size of a walnut, 1 cupful of cream, yolks 

of 3 eggs* 

Melt the butter in the chafing dish; when hot add the 
mushrooms and pepper; when thoroughly heated add 1 cupful 
of cream and the chicken; boil and add the yolks beaten in a 
little cream; season and add a sliced truffle. 

■— Mrs. George Gardiner. 

CHICKEN a la NEWBURG 

215. 1 pint chopped chicken, 2 tablespoonfuls of but¬ 
ter, 1 tablespoonful of flour, 1 cupful of milk or cream, yolks 
of three hard boiled eggs mashed to a powder, 2 tablespoonfuls 
of sherry flavoring. 

Melt the butter and flour, add the eggs, then the milk 
and stir until it reaches the boiling point. Pass through a sieve, 
add salt and pepper and the chicken, just before serving. 

—Mrs. Gilbert Green. 

TIMBALES OF FOWL 

216. 1 pint of chopped or ground chicken or turkey, 1 
tablespoonful of butter, 2 tablespoonfufs of bread crumbs, V% 
cupful of stock or boiling water, salt, and if desired, onion, 2 
eggs. 

Melt the butter add the crumbs, then the stock; when 
smooth, season, add the chicken and just before removing 
from the fire, the eggs. Fill muffin pans with the mixture and 
place in'a pan of hot water. Bake for 20 minutes, until firm but 
not brown. Carefully remove the timbales from the pans to a 
hot platter and serve with cream sauce. , 

— Mrs. George Gardiner. 
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CHICKEN LOAF WITH MUSHROOM SAUCE 

217. 1 four pound hen cooked tender and diced. 

When boiling chicken put in 1 medium sized onion and a 

tabiespoonful of celery seed, salt and pepper to taste. 2 cups 
of bread crumbs, 1 cup of cooked rice, measured after cook¬ 
ing, 1 Vz teaspoonfuls salt, 3 cups of milk or chicken broth or 
Vz and Yi, 4 well beaten eggs. 

Mix all together, adding eggs last, bake for 1 hour in a 
slow oven, 350 degrees, in a ring mold or baking pan in wa¬ 
fer. Serve with mushroom sauce in center of ring or with Eng¬ 
lish peas in center and pass sauce. 

MUSHROOM SAUCE 

1/4 cup of butter, 1/4 cup of flour, 1/4 cup of cream, 
1|4 pound of mushrooms, I pint chicken broth, 1 8 teaspoon¬ 
ful chopped parsley, 112 tablespoonful paprika, 1 2 teaspoon¬ 
ful lemon juice, salt to taste. 

Melt butter, add mushrooms cut coarsely, cook gently 
for 5 minutes then add flour and cook a few minutes stirring 
constantly. Add stock continuing to stir until smooth and thick 
then add the cream, paprika, parsley, lemon juice and salt. 
Keep hot by placing pan in hot water until ready to serve. 
Sauce is improved if cream is whipped before using, 

■— Mrs. R. L. Patrick. 

CHICKEN NOODLE 

218. Boil a large hen until the meat falls off the bone. 

Remove from bones and cut up. In the stock cook until done; 
1 cup of chopped celery, 1 cup of chopped onions, Vi cup 
chopped green pepper, and one garlic bean. Add 1 can of to¬ 
mato soup, 1 cup chopped parsley, 1/4 bottle of Worcester¬ 
shire sauce, 1 can mushrooms, Vz cup sliced ripe olives, 2 pi¬ 
rn ientos, a dash of hot sauce, salt and pepper. Then add the 
chicken and 20 minutes before serving add one pound of nood¬ 
les. -—- Mrs. Gardiner Green. 

COQ au VIN ROUGE 

219. Saute in Vi stick of butter, Vi pound of whole 
mushroom caps or 1 large can of drained "B in B" mush¬ 
rooms, 12 small white onions, 3 cut up green onion tops, 12 
small patato balls (use scooper). 

When medium brown, remove from iron skiflet and set 
aside. To same skillet add 1 stick of butter and saute 1 frying 
chicken which has been cut up, seasoned with salt and pepper, 
and dredged in flour. Keep turning the chicken until medium 
brown then put all ingredients including butter from the skil¬ 
let into a casserole. 

Make a bouquet garni, that is, tie together in a cheese 
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cloth bag; 1 large bay leaf, 1 sprig thyme, 4 celery leaves, 2 
large sprigs of parsley, I clove of garlic, and 8 whole black 
peppercorns, and put this in the casserole. Cover with red 
wine, either claret or burgundy and cook in medium oven for 
40 minutes. Remove cover and brown top gently. Remove bou- 
quet garni before serving. This will serve four. 

; ■— Mrs. Robert Hynson. 

CREAMED CHICKEN HASH 

220. Cut a pint of chicken meat into small pieces. 
Make a cream sauce — adding Y% teaspoonful of onion juice; 
add the chicken and heat thoroughly. 

— Mrs. George Gardiner. 

BRUNSWICK STEW 

221. Cut a large fowl up as for fricasse, dividing all the 
joints that there may be no bulky pieces. Lay in salt and water 
for half an hour. Put them into a broad pot in this order: First, 
a layer of chopped fat salt pork, then one of minced onions; 
next, of parboiled potatoes, sliced thin; then follow with sue-, 
cessive layers of green corn cut from the cob lima beans and 
the fowl. Proceed in this order, seasoning each layer with 
black pepper, until all the materials are used up, Cover with 
four quarts of boiling water and put a tight lid on the pot. 
Stew gently for three hours before adding a quart of tomatoes 
peeled and cut into bits, two teaspoonfuls of white sugar and 
an even tablespoonful of salt, Cook an hour more; stir in 4 
tablespoonfuls of butter cut up and two of flour, boil three 
minutes and turn into a tureen. 

This is the genuine recipe, (over a century old), for mak¬ 
ing the far-famed "Brunswick stew" eaten in perfection at 
Old Virginia races, "barbecues" and political dinners. 

Lamb and veal may be used instead of the fowl if more 
convenient. The meat should be lean. *—- Marion Harland. 

LEFT OVERS OF FOWL 

222. The legs and wings may be scored, rubbed with 
a mixture of dry mustard, red pepper and salt, and broiled. 

Small bits of cold fowl may be used for hash, loaf, pie or 
salad or anything requiring cooked fowl. The bones may be 
boiled for stock. 

Clarified fat of fowls is an excellent substitute for but¬ 
ter in making spice cakes, using two-thirds as much as the 
amount of butter called for. 

GAME 

223. In the south, game is not improved by long-keep¬ 
ing. 

Do not wash it unless necessary and then, very quickly 
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usually, it may be wiped with a damp cloth. 

The time of cooking depends on the taste of those who 
are to enjoy it; it may be rare but more people prefer it cooked 
beyond that stage. A hotter fire is required for game than for 

meats. 

The wild taste of larger birds may if desired be removed 
by soaking them for several hours in salted water or in water 
with soda in it; or, they may be parboiled with an onion or two. 

The flavor is best preserved without stuffing. If one be 
used it should be a plain stuffing. 

Do not season with anything that will disguise the fla¬ 
vor. 

Salt, pepper and a 1 little butter usually are enough; if the 
game be dry, a slice of salt pork laid over it when roasting 
is a help. 

Game should be served very hot. 

That with white meat should be more thoroughly cooked 
than that with dark meat. 

In general, baking or broiling are the best methods. 

Celery, wild rice, brown rice, turnips, and currants or 
grape jelly are good accompaniments. 

The gravies are made the same as for meats, though bread 
sauce is liked by many. 

SMALL BIRDS should be skinned. They may be baked or 
broiled; or made into pies, following the recipe for chicken pie. 

RABBITS are best baked without stuffing, or broiled, but 
they may be fricassed, stewed or made into pie. 

SQUIRRELS are best broiled or baked. 

PIGEONS, unless very young, require long cooking; if 
they are to be baked, parboil them first. SQUABS may be broil¬ 
ed without parboiling. 

VENISON. The haunch, shoulder and saddle should be 
roasted. For the haunch or shoulder, make a paste of flour and 
water and lay this over the top until the meat is done and ready 
to brown. The breast and steaks may be fried or broiled and 
require longer cooking than meat. 

QUAIL may be skinned or picked and are best when bak¬ 
ed or, split at the back, and broiled. 

WILD TURKEY should be cooked in the same way as 
tame turkey. 


QUAIL ON TOAST 

224. Broil quail for 20 minutes, putting them near the 
fire at first, then cook slowly; or place them in a hot oven for 
20 minutes and baste frequently. Take thin slices of bread and 
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butter, dust over these a little sugar, put in the oven and brown 
slightly. Serve with the quail while hot. 

— Mrs. McDuffie. 


BROILED TEAL DUCK 

225. One pair of ducks, plucked and cleaned, and split 
down the back; season with salt and pepper and brush with 
olive oil; place on a broiler over hot coals and turn at least 
twice to a side so that they will not burn; cook for 7 to 10 min¬ 
utes to a side. Serve on a heated platter and pour over them a 
butter sauce to which is added the juice of a lemon and a tea¬ 
spoonful of chopped parsley. 

GRITS BALLS TO SERVE WITH DUCK 

226. Cook the grits in salted water and when cold roll info 
balls and chill; roll the balls in all the flour that will adhere 
and fry in deep fat. 

— Mrs. Charles Green. 

ROASTED WILD DUCK 

227. Do not scald the duck; dry pick it and clean it with 
great care and wipe the skin with a damp cloth. Sprinkle the 
inside with salt and pepper and stuff with 1 raw Irish potato, 
1 carrot, 1 stalk of celery and 1 onion. Parboil it in enough wa¬ 
ter to one-third cover it; the time of boiling depends on the age 
of the bird; when nearly tender, remove from the kettle, saving 
the water for dressing and gravy. Discard the vegetable stuf¬ 
fing (which has absorbed the wild flavor) and bake, using the 
same method as for the tame duck. 

— Mrs. E. H. Oden. 

DUCK STEAK 
(One wild duck per portion) 

228. Pluck and dress ducks. Then carefully cut the 
breasts into two filets from each duck. Do not remove the skin 
from the filets. Save any little scraps of meat and blood. It 
should be noted that this is almost the entire edible meat on 
the duck; the remainder is best used to make duck soup or 
gumbo. 

Take the filets and season well in garlic salt, pepper, a 
dash of tobasco, and a few drops of Worcestershire sauce. 
Then place them and the little scraps in a frying pan with plen¬ 
ty of butter. Cook over a medium flame. Turn the filets over 
frequently to cook bqfh sides evenly. Total cooking time about 
12 minutes. When the filets commence to brown, add a half 
cup of claret. Then watch them carefully, as regard to remov¬ 
ing them from the fire. This moment is determined by slicing 
into one of the filets. They should be removed while the meat 
is still red. Then, to the juices remaining in the pan, add any 
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blood left over from the cutting, and some more claret to form 
gravy. Pour this gravy over the filets and serve. 

— Rear Admiral Frederick Reeder. 

SQUIRRELS 

229. Dress the squirrels and let them lie in salt for 6 
or 8 *hours before cooking. Steam them until tender, then 
spread them with butter, black pepper and flour and bake 
slowly, basting often for an hour. , 

— Mrs. S. E. Kelly. 
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SAUCES 

APPLE SAUCE 

230. Pare, core and slice 6 tart apples- Put them in a 
porcelain kettle with V 2 a cupful of water, cook until soft, 
strain through a sieve, add butter the size of a walnut, and put- 
meg and sugar to taste. 

BASIC RECIPE FOR GRAVY 

231. Before making gravy for roasts or fowl, turn all 
of the fat into a bowl. 

Return to the pan 1 tablespoonful of fat for each cup¬ 
ful of gravy; add to it 1 tablespoonful of flour for each cup¬ 
ful of gravy, blend quickly with the fat and add the required 
amount of water or stock; cook until thickened and season if 
necessary. 

CAPER SAUCE 

232. 1 cupful of hot water or stock, 1 tablespoonful of 
butter, 1 tablespoonful (scant) of flour, 1 tablespoonful of ca¬ 
pers, salt and pepper. 

Heat the butter and flour together until smooth, add the 
water or stock and boil until it thickens; add the seasoning and 
capers. 

— Mrs- George Gardiner. 

SWISS CAPER SAUCE 

233. 6 tablespoons shortening, 1 tablespoon sugar, 
2 tablespoons minced onion, V 2 cup flour, 1 V 2 cups consomme 
or beef stock, 1 tablespoon capers, V 2 cup sour cream. 

Melt shortening. Add sugar and onion and let brown 
lightly. Add flour and stir to paste. Gradually add consomme, 
stirring constantly until smooth and thick. Let simmer 5 min¬ 
utes. Add capers and sour cream and simmer 10 minutes. Serve 
on veal or beef tongue, also on boiled fish- Yield two cups. 

CHEESE SAUCE 

234. 1 tablespoonful of butter, 1 tablespoonful of flour, 
1 cupful of milk, 4 tablespoonfuls of soft grated cheese or 2 
tablespoonfuls of Parmesan. 

Melt the butter, add the flour, then the milk, stirring; 
boil to thicken and add the cheese stirring until it is melted. 

— Mrs. H. Peace. 


CRANBERRY SAUCE 

235. One quart of cranberries 2 cupfuls or less of sug¬ 
ar, 1 pint of water. 

Wash the berries and put them with the water in a cov¬ 
ered sauce pan, on the fire. Let them simmer till each cran¬ 
berry bursts open, then remove the cover, add sugar and let 

64 


them boil for 20 minutes without cover. Do not stir from the 
time they are placed on the fire- 

— Mrs. C. S. Crossgrove. 

CREAM OR WHITE SAUCE 

236. Make the sauce in the top of a double boiler and 
set directly on top of the stove; when thickened set it over hot 
water and let it stand to ripen for twenty minutes. 

Melt 1 tablespoonful of butter and when it bubbles, add 
1 tablespoonful of flour, cook slowly, stirring constantly until 
it is smooth. 

Allow it to cool a little then add very slowly, stirring a fl 
the time, 1 cupful of cold milk or stock, and stir until perfect¬ 
ly smooth and little thickened. Season with salt and pepper. 

Egg sauce for boiled fish is made by adding to a pint" of 
white sauce, three hard boiled eggs cut into slices or small 
dice, and, if liked, a teaspoonful of chopped parsley. 

— Mrs. C- N. Buffum. 

— Mrs. McGehee. 

CUCUMBER SAUCE FOR FISH 

237. Mince 1 cucumber, add to it 1 tablespoonful of 
vinegar and a pinch of salt. Stir this into Hollandaise sauce 
and serve. 

MARINIERE SAUCE 

238. Melt one tablespoon butter in a saucepan, add 2 
shallots, finely chopped, mix well. Add Vz cup cream. Cook 
until it is reduced to Vz original quantity and add Vz cup 
cream sauce. Bring to a boil and correct the seasoning with 
salt- Add two slightly beaten egg yolks mixed with a little 
cream. Bring again to the boiling point stirring constantly but 
do not boil. Add the juice of Vz lemon and Vz tablespoon 
chopped parsley. Use with fish, crab or shrimp. Add 6 or 8 
minced slightly browned mushrooms for Poulette Sauce. 

REMOULADE SAUCE 

239. In a bowl mix one cup mayonnaise with two table¬ 
spoons prepared tarragon mustard and I tablespoon each o} 
gherkins, capers, parsley, chervil and tarragon leaves, all fine¬ 
ly chopped. Beat well for at feast two minutes, or until 
thoroughly blended and add Vz tablespoon anchovy essence. 
Add salt and freshly ground pepper but care should be taken 
not to oversalt the sauce. 

CURRANT MINT SAUCE 

240- Mix 2 tablespoonfuls of finely chopped mint and 
1 tab'espoonful of thin shavings from the rind of an orange 
with 1 tumbler of currant jelly, but do not heat it. 

DRAWN BUTTER SAUCE 

241. 1 tablespoonful of butter, 1 tablespoonful of flour, 
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1 cupful of water, salt and pepper. 

Melt the butter, mix it with the dry flour, add the water, 
season and cook until smooth. 

—A. H. Maxwell. 

FISH SAUCE 

242. Vi cupful of mushroom juice, 1 tablespoonful of 
butter, salt and pepper, 1 wine-glass of sherry, yolks of 3 eggs, 
1 cupful of milk, V 2 cupful of mushrooms chopped fine. 

Heat the mushroom juice with the butter for 5 minutes, 
^dd the sherry and cook for 3 minutes, then the yolks beaten 
with the milk, stir until it thickens and add the mushrooms. 

— Mrs- Gilbert Green. 

HOLLANDAISE SAUCE 

243. 2 egg yolks, 1 stick of butter, lemon juice to taste. 

Put yolks and 1/3 of the stick of butter in the top of a 

double boiler over water just below the boiling point. Beat. 
Remove from water and add the lemon juice. Beat. Place over 
water again and add the second third of the butter. Beat. Add 
remaining butter and beat to desired thickness. Set aside un¬ 
til using, over water not too hot to hold the hand in. 

— Mrs- Robert Hynson. 

HOLLANDAISE SAUCE 

244. 1 egg yolk, 1 stick butter, 1 teaspoonful lemon 
juice. 

Put egg yolk, lemon, and 1/3 stick of butter in top of 
a double boiler and stir constantly. When that butter is melt¬ 
ed, add the second third and continue stirring. Repeat with 
the rest of the butter. 

If any of the sauce is left it may be kept in the ice box 
and reheated when needed. 

— Mrs. Gardiner Green. 

HORSERADISH SAUCE 

245. 1 teaspoonful of mustard, 1 tablespoonful of vine¬ 
gar, 1 cup of fresh horseradish, grated, V 2 pint cream, 
salt to taste. 

Mix the mustard and vinegar and add the horseradish. 
Let it stand for an hour then add the cream. 

— Brown's Hotel, London. 

-— Mrs. W. B. Rogers. 

HORSERADISH CREAM DRESSING 

246. ] /2 cup whipping cream, 1/4 cup drained, bottled 
horseradish, 3/4 teaspoon salt, 2 teaspoons granulated sugar, 
dash of cayenne, 4 drops Tobasco sauce, 3 drops Worces- 
shire sauce, 1 cup mayonnaise., 

Whip cream until stiff. Fold with other ingredients into 
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mayonnaise. Chill in ice box until ready to serve. 

MIGNONETTE SAUCE FOR RAW OYSTERS 

247. ] /2 dozen shallots chipped fine, 1 teaspoonful of 
salt, Yz teaspoonful of white pepper, juice of 1 lemon, 2 tea¬ 
spoonfuls of catsup, vinegar enough to make a pint of the 
sauce- 

— Mrs. Wallace B. Rogers. 

MINT SAUCE 

248. 1 cupful of fresh chopped mint, 1/4 cupful of 
sugar, Yi cupful of vinegar. 

Heat the vinegar and sugar enough to dissolve the su¬ 
gar, pour over the mint and let it stand for an hour before 
using. 

—Mrs. George Gardiner. 

MUSHROOM SAUCE 

249. Vz can of mushrooms, 1 tablespoonful of butter, 
1 teaspoonful of flour, 1/4 of a lemon, salt and pepper. 

Heat the mushrooms in a pan with the butter, add the 
flour, and the liquor from the mushrooms, cook until smooth, 
add the lemon juice and serve. —Mrs. Harvey Peace. 

ONION SAUCE 

250- Boil three large onions until very soft, press 
through a sieve and add to 1 cupful of cream sauce. 

-— Mrs. George Gardiner, 

PARSLEY BUTTER 

251. 3 tablespoonfuls of butter, 1 tablespoonful of lem¬ 
on juice, 1 tablespoonful of chopped parsley, salt and pepper. 

Cream the butter and beat into it the parsley, lemon, and 
seasoning. 

FISH SAUCE 

252. 1 cupful of oil, 1 tablespoonful each of finely 

chopped parsley and capers, 2 tablespoonfuls of tarragon vin¬ 
egar, salt, cayenne and a little onion juice. Mix. For use on fish 
or cold boiled eggs. — Mrs. George Gardiner 

HAMBURGER STEAK SAUCE 

253. 3 tablespoonfuls of butter, 2 tablespoonfuls of 
flour, 1 cupful of white stock, 1/4 teaspoonul of salt, a few 
grains of pepper, Vz teaspoonful of chopped chives, Yz tea¬ 
spoonful of prepared mustard, 1 teaspoonful of grated horse¬ 
radish, 1/4 cupful of cream, 1 teaspoonful of lemon juice. 

Melt the butter, add the flour and pour in gradually the 
white stock; then add the salt, pepper, mustard, chives and 
horseradish. Cook two minutes, strain, add cream and lemon 
juice. Serve with Hamburger Steaks. 

■—Mrs. G. E. Wright. 
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SHRIMP SAUCE 

254. 1 pint of white sauce; add to it 1 cupful of chopped 
shrimp 1 tablespoonful of lemon juice, a dash of paprika, and 
a drop or two of tabasco. 

A SIMPLE SAUCE FOR STEAMED OR BOILED FISH 

255. To 3 tablespoonfuls of melted butter add 3 hard- 
boiled eggs, chopped. Season with 1 tablespoonful of finely 
minced parsley, Y 2 teaspoonful of salt, and a little pepper. 
Have it very hot and well mixed, and pour over the fish. 

—Mrs. T. E. Winn. 

STEAK SAUCE 

256. Over a cooked steak laid on a very hot platter, 

sprinkle a bit of dried mustard, a little lemon juice, several 
thin slices of butter, a dash of Worcestershire sauce, salt, pep¬ 
per and paprika; tip the platter and quickly whip the sauce to 
a froth and serve at once. —Mrs. Charles Green. 

BEARNAISE SAUCE 

257. Thoroughly beat 4 egg yolks and put them into a 
double boiler, add 2 tablespoonfuls grated onion, 2 tablespoon¬ 
fuls Tarragon vinegar, V 2 teaspoonful salt, V 2 teaspoonful 
pepper, 1 stick of butter, Yi cup of water and V 2 teaspoonful 
of beef extract. Stir constantly while adding ingredients and 
until thickened. 

TARTAR SAUCE FOR FISH AND COLD MEATS 

258. To a cupful of mayonnaise add 1 tablespoonful of 
chopped olives, 1 tablespoonful of chopped capers, 1 table¬ 
spoonful of chopped cucumber pickles, 1 tablespoonful of 
chopped parsley, a few drops of onion juice. 

■—Mrs. George Gardiner. 

MOUSSELINE SAUCE 

259. Just before serving, add two tablespoons whipped 
cream to 1 cup hollandaise sauce. 

TOMATO SAUCE 

260. Boil Yi can of, or several fresh, tomatoes with a 
few cloves and a small onion sliced, or a bit of garlic. Strain 
and to 1 cupful of tomato juice allow 1 tablespoonful of butter, 
and 1 even tablespoonful of flour. 

Put the butter and flour in a sauce pan over the fire and 
stir until melted and smooth; add the tomato juice and quick¬ 
ly bring to a boil. Season with pepper and salt. 

—Mrs. George Gardiner. 

TOMATO BUTTER 

Peel, seed and chop four ripe tomatoes, put them 
in a saucepan, and cook until all surplus moisture is cooked 
away. Add 4 tablespoonfuls creamed butter and strain through 
a fine seive. Serve hot on fish or meat, poultry white meat. 


WINE SAUCE FOR GAME 

261. Vi glass of currant jelly, Vi glass of port wine, 
V 2 glass of wafer, 1 tablespoon butter, 1 teaspoonful of salt, 
juice of half a lemon, pinch of cayenne pepper; three cloves. 

Simmer a'I together a few minutes, adding the wine last. 

— Mrs. A. Moody. 

HAM SAUCE 

262. A very simple but delicious sauce for ham is made 
by melting a jar of currant jelly in a double boiler and sea¬ 
soning with prepared mustard to taste. 

— Mrs. R. L. Patrick. 

RAISIN SAUCE FOR HAM 

263. 1,3 cup Mrmiy packed brown sugar, Vz teaspoon- 
dry mustard, dash of salt, 1 3/4 cups hot spiced fruit juice 
from canned peaches or crabappfes, V 2 cup seeded raisins, 2 
tablespoons butter, 1 teaspoonful whole doves. 

Mix dry ingredients add hot juices and doves gradually 
stirring well. Simmer slowly twenty minutes, add raisins, cook 
until plump. Add other ingredients-— taste for spicy flavor —- 
vinegar may be added — 2 cups of sauce. 

BARBECUE SAUCE 

( for six hot dogs) 

264. 1 tablespoon butter, 1/4 cup chopped onions, 2 
teaspoonfuls paprika, 2 tablespoons sug^r, 1 teaspoon mustard, 
2 tablespoons Worcestershire sauce, 1/4 teaspoon tabasco 
sauce, 1 /4 cup catsup, 1 /4 cup water and 1 /4 cup vinegar. 

Molt butter, add chopped onions and cook until clear, 
add remaining ingredients, let simmer five f 5) minutes. 

— Lila B. Wilson. 

CAJUN BARBECUE SAUCE 

265. Heat two tablespoons butter over a gentle flame 
Linti 1 it foams, add 1 medium green pepper, 1 small onion, and 
V 2 small clove garlic, all finely chopped, and cook them until 
golden brown. Stir in 1 tabiespoon flour and blend well. Stir in 
two cups canned tomato puree and cook mixture until it thick¬ 
ens, storing constantly. Then stir In 1/4 cup chopped celery 
tops, 1 tablespoon chopped parsley and chives, 3 tablespoons 
Worcestershire sauce, two tablespoons chili powder and V 2 
tablespoon salt. Simmer the whole gently. When tender or af¬ 
ter about twenty minutes, it is ready. If it is too thick add a lit¬ 
tle stock or water. For meat, fish or poultry, 

CREOLE BARBECUE SAUCE 

266. 2 pounds of onions, 4 pods of garlic, 1 quart of 
cooking oil, 1 quart jar mustard. Red and black pepper and salt 
to taste, 1 can tomato sauce. 

Heat the oil in a large pot and add the other ingredients. 
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Simmer for at least an hour thinning with vinegar. 

This sauce is very good on chicken. Brown both sides of 
the chicken over a slow fire before starting to baste then baste 
as often as the chicken becomes dry. 

— Mary K. Boyd. 

TOMATO SAUCE 

267. 2 cups canned tomatoes. 1 small onion, 1 sprig 

parsley, 1 bay leaf, 1 clove garlic, 10 pepper corns, Vi table¬ 
spoons salt, 1 tablespoon sugar, 3 tablespoons butter, 3 table¬ 
spoons flour. 

Cook tomatoes, onion, parsley, bay leaf, garlic, pepper 
corns, salt and sugar together for twenty minutes. Put through 
sieve and thicken sauce by adding it to butter and flour which 
have been blended together. Bring to boiling point and let boil 
two minutes. 


VEGETABLES CLASSIFIED 
STARCHY 


Winter Squash 
Potatoes, Irish and sweet 
Old carrots 
Old beets 
Old parsnips 

Old turnips and rutabagas 

Green or Succulent 1 

Asparagus. Cucumbers. 

The cabbage family.String beans. 

Young beets. Egg plant. 

Green corn Green salads. 

Greens of all kinds. Young carrots. 


Dried and green beans 
Dried and green peas 
Corn meal dumplings 
Hominy 
Rice 
Salsify. 


Onions. 

Young parsnips. 

Peppers. 

Tomatoes. 

Young turnips. 


GLOBE ARTICHOKES 

268. Steam the artichokes for Vi hour and serve 
with melted butter or with Hollandaise sauce. 

— Mrs. George Gardiner. 


JERUSALEM ARTICHOKES 

269. Scrape the artichokes and boil until tender ■— 20 
minutes. Serve with melted butter or with Hollandaise sauce. 

—Mrs. Gaorge Gardiner. 


STUFFED ARTICHOKES 

270. Boil for 1 H hours, or until the leaves pull from 
heart easily 6 artichokes— let them cool, then pul! the leaves 
from the heart, saving the tender part at the and of the leaves, 
remove the choke from each heart, cut off the tender part at 
the bottom of heart, mash these with the parts saved from 
leaves. Season with salt, red pepper, butter and about a table¬ 
spoon of cream. Mash well together and fill the hearts to a 
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rounded shape. Sprinkle rolled cracker crumbs. Brown in hot 
oven, serve with a little cream sauce on each. 

—Clarissa 

BOSTON BAKED BEANS 

271. 1 quart of white beans, ^/a lb. of salt pork or ba¬ 
con, 1 teaspoonful of mustard, 2 tablespoonfuls of New Or¬ 
leans molasses, 1/2 teaspoonful of soda, salt. 

Clean the beans and soak them over night; pour off the 
water; add fresh cold water and parboil them until the skins 
crock under exposure to the cool air; drain, rinse in cold wa- 
ter and place them in a bean pot. Scald and scrape the pork, 
score the rind and bury it in the beans having the rind exposed. 
Add the molasses, mustard, soda and salt, cover with water 
and bake sickly for about 10 hours, occasionally adding cold 
water. 

A small onion or a red pepper sliced sometimes is added. 

■— Mrs. Charles Buffum. 

BAKED LIMA BEANS 

272. Soak a cupful of dried lima beans over night. In 
the morning drain and cover with boiling water. When cool, 
again drain and cover with boiling water, then repeat the pro¬ 
cess once more. At this time the skins will be loosened and 
slip off easily. Place the beans In a deep baking dish, cover 
with scalding hot sweet milk, after seasoning with salt, pep¬ 
per, and a sprinkle of sugar. Cover the dish and bake slowly at 
below the boiling point for two hours. When the milk has about 
been absorbed, remove the cover and dot the beans with but¬ 
ter, then leave them uncovered until a delicate brown. Serve 
in a baking dish. 

They are delicious and so, delicate and digestible that in¬ 
valids may eat of them freely. 

— Mrs. John O. Kizer. 

BEETS 

273. Wash the beets, using care not to bruise them, 
and leave at least a holf inch of the stems. Boil until tender, 
then peel, slice and pour over them a 1 hot sauce of 1 measure 
of vinegar and V 2 measure of sugar. 

— Mrs. George Gardiner. 

BEETS SUPREME 

274. 1/3 cup of vinegar, 2/3 cup of water, Vi cup of 
sugar, 1 tablespoon of corn starch, 1 teaspoonful salt. 

Cook until very thick and pour over beets while it is boil¬ 
ing hot. Let stand several hours and just before serving, heat 
and add 2 tablespoons of butter. This is sufficient for 1 can of 
beets or 8 fresh beets. 
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BROCCOLI 

275. Leave the head whole or separate the stalks. Boil 
the broccoli in salted water for 20 or 25 minutes. Serve with 
Hollandaise sauce, or with melted butter. 

BOILED CABBAGE 

276. Vi of a good sized cabbage boiled in clear water 
for 10 minutes; drain, season with salt and pepper and pour 
over it a drawn butter sauce. 

— Mrs. F. P. Bridgers. 

CABBAGE 

277. V 2 of a good sized cabbage put through a coarse 
meat chopper together with 1 medium sized onion and 2 stalks 
of celery; place on ice to chill. 

Melt a large spoonful of lard in a frying pan and add this 
mixture; I well beaten egg, I teaspoonful of prepared mus¬ 
tard, 1 desert spoonful of red pepper sauce, salt, black pep¬ 
per, and 1 teaspoonful of flour; when smooth add the cabbage 
and cook rapidly for five minutes. 

— Mrs. F. P. Bridgers. 

STUFFED CABBAGE 

278. A firm head of cabbage, 2 cupfuls of bread 
crumbs, V 2 cupful of chopped ham, Vz teaspoonful of salt, 
1/4 teaspoonful of pepper, V% cupful of warm water. 

Remove the outer stalks and the heart of the cabbage 
and steam for 20 minutes. Make a stuffing of the crumbs, ham, 
salt, pepper and water; fill the cabbage shell, sprinkle it with 
crumbs and bits of butter and bake for 20 minutes. 

— Mrs. W. A. Catlin. 

HOT CABBAGE SLAW 

279. 1 quart of finely cut cabbage, butter the size of 
Qn e gg t salt and pepper, 2 tablespoonfuls of flour, sugar and 
vinegah to taste, yolks of 2 eggs with enough cream to make 
Vi cupful. 

Cook the cabbage with a little water and the butter, salt, 
and pepper for 20 minutes; add the flour, sugar, vinegar and 
cook for 5 minutes longer; just before serving add the yolks 
and cream. 

— Mrs. W. B. Rogers. 

CABBAGE AU GRATIN 

280. Boll a medium sized cabbage. Place in a baking 
dish, pour over it a cream sauce, sprinkle grated cheese over 
the top and bake until brown. 

— Mrs. George Gardiner. 

SCALLOPED CABBAGE 

281. V 2 head of cabbage, 2 tablespoonfuls of butter, 2 
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tablespoonfuls of flour, 1 pint of milk, 4 eggs, 1 teaspoonful 
salt, a dash of pepper. 

Wash and chop the cabbage coarsely, throw it into boil¬ 
ing salt water, boil for 20 minutes, then drain* Have ready 4 
hard boiled eggs chopped fine; put the butter into a sauce pan; 
when melter add the flour and milk, stirring constantly until it 
boils, then add eggs, salt and pepper. Put the cabbage into a 
baking dish and pour over it the sauce; sprinkle with bread 
crumbs, dot with blitter, and bake in a hot oven for 15 min- 
utes. 

— Mrs. John 0. Kizer. 

CABBAGE BALLS 

282. Boil cabbage until tender; chop rather fine, sea¬ 
son and make into balls; about the size of walnuts; roll these 
in Parmesan or other grated cheese and bake brown. 

CAULIFLOWER 

283. May be prepared in the same manner as cabbage au 
gratin, or boiled for 10 minutes and served with Hollandaise 
sauce. 

BAKED CAULIFLOWER 

284. 1 cauliflower, 6 small white onions, salt, paprika, 
butter, cream, cheese. 

Boil the cauliflower whole until tender. Press small boiled 
onions in the top of the cauliflower; then add salt, paprika, 
cheese and butter. Put in baking pan, add cream and bake, 

CARROT SOUFFLE 

285. Vi cupful of boiled and mashed carrots, 1 cupful of 
milk, 2 tablespoonfuls of butter, 1/2 teaspoonful of salt, 1/3 
teaspoonful of white pepper, 2 eggs. 

Boil the milk, add the butter, seasoning and carrot, then 
the yolks, one at a time; beat the whites to a stiff froth and add 
to the mixture; pour into a buttered baking dish and bake for 
20 minutes. Serve immediately. 

The same recipe may be used for eggplant, mushrooms 
or corn. If mushrooms or eggplant, press out most of the water 
which may be saved for adding to soup. 

STEAMED CARROTS AND CELERY 

286. 3 tabiespoonfuls shortening, 4 carrots, I cup cel¬ 

ery, cut in pieces, 1 small onion, sliced, V 2 teaspoonful salt, 
few grains pepper, 1 /A cup of water, Yi teaspoon sugar. 

Melt shortening, add onion and brown slightly. Wash, 
scrape and slice carrots. Add carrots, celery, salt, pepper, 
water, and sugar to the onions and butter. Cover tightly and 
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steam until tender. When done all the water should be 
evaporated. 

—Mrs. Wallace B. Rogers. 

CANNED CORN 

287. Boil the com for 10 minutes and cut from the cobs 
while hot. 

9 cupfuls of com, 1 cupful of salt, 1/2 cupful of sugar, 
1 1/2 cupfuls of hot water. Mix, let come to a boil, being 
sure that all is equally hot, put at once into sterilized cans and 
seal. 

To use: Pour off the liquid and freshen the corn in clear 
water for about two hours; drain, heat and season. 

DRIED CORN 

288. Use sweet corn at the right stage for the table. Husk 
it—it need not be silked— boil it for ten minutes and cut it 
from the cob; spread the grains on plates in thin layers and 
put them about the range or where it is quite warm; stir fre¬ 
quently; it takes a day or a little more for drying. Put it in thin 
sacks and see that these are shaken from time to time so that 
the corn at the inside will not heat. About a month later 
spread the com on shallow pans and heat in the oven, being 
careful that it does not scorch, then put it in glass jars and 
seal, or in tin cans with tight covers that are waxed at the 
joints as a further protection against weevils. 

Any corn that is a little old for drying may be boiled and 
scored down each row and the pulp pressed out; follow the 
directions for canned corn and use this for fritters or com 
oysters. 

GREEN CORN CUSTARD WITH BOILED TOMATO 

289. 1 cupful of corn, 4 eggs, 1/2 teaspoonful of salt, 10 
drops of onion juice, 1 1/4 cupfuls of milk. , 

Cut kernels from the young ears of corn, add the eggs 
slightly beaten, with salt, a dash of pepper, onion juice and the 
milk. Bake in a buttered mold in hot water; when firm turn 
from the molds and surround with slices of broiled tomato. 

Serve with cream sauce. 

CORN OYSTERS 

290. 1 dozen ears of corn grated; or cut through each row 
of kernels and with the back of a knife press out the pulp and 
juice. 

To 1 pint of pulp use 1/2 cupful of flour, 2 well beaten 
eggs, Vi cupful of milk or cream, Yi teaspoonful of baking 
powder, salt ond pepper. Fry on a griddle, dropping the batter 
in spoonfuls. Serve very hot. 
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CORN OYSTERS 

291. 1 can corn, 2 eggs, 2 heaping tablespoonfuls of flour, 
1/2 teaspoonful of salt, 1 dash cayenne, 1 dash of black pep¬ 
per. 

Beat the eggs together until very light, add to the corn; 
add salt, cayenne pepper and flour, mix carefully, Put 2 table- 
Spoonfuls of lard in a frying pan, when hot drop the mixture 
by spoonfuls into it, brown on one side, turn and brown on the 
other. Serve very hot. , —Jeanette Gardiner Wisner. 

STUFFED CUCUMBERS 

292. 4 cucumbers, 1 /4 pound of veal, 1 /4 cupful of milk, 
1/4 cupful stale bread, 1 egg well beaten, small peice of but¬ 
ter. 

Pare the cucumbers and after cutting off the two ends, 
cut into parts, remove the seeds and put in vinegar over night. 
When ready to prepare take from the vinegar, and wipe with 
a soft towel and fill with the following forcemeat: Chop the 
veal, put the milk and bread into a small sauce pan and cook 
until a paste is formed. Ten minutes cooking will suffice. Mix 
the veal with this paste, adding the salt, nutmeg, butter and 
eggs. Pock the cucumbers solidly with the forcemeat, and tie 
two halves together. Stew to a light brown in butter, After tak¬ 
ing out the cucumbers put in enough flour to thicken and add 
stock to form a sauce. Add 2 slices of lemon, a little mace, 
salt, white pepper and capers. Put the cucumbers in this and 
let them simmer for a short while. Before serving remove the 
threads from the cucumbers and add yolk of 1 egg to sauce 
and pour around cucumbers. —Mrs. Lampe. 

DASHEENS 

293. Dasheens may be cooked in any way that potatoes 
are cooked. In general it is better to boil or bake them in the 
jackets, since peeling them is irritating to the hands of some 
cooks. After cooking they may be hashed In cream, hashed and 
browned, served plain, mashed or in any preferred way unless 
as Saratoga chips. The flavor is much like that of the potato 
with a suggestion of boiled chestnuts. 

BROILED EGGPLANT 

294. Peel the eggplant and cut into slices about three 

quarters of an inch thick; sprinkle with salt and press under a 
weight; drain the pieces and wipe them dry; pan broil them as 
you would steak, turning and browning until tender, and sea¬ 
son with butter and pepper. —Mrs. Holly W. Wells. 

FRIED EGGPLANT 

295. Slice the eggplant thin, and put into ice water for 
an hour or longer. Wipe the slices dry, roll them in meal, and 1 
fry in hot lord; season with salt and pepper while frying. 
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Stuffed eggplant 

296. Cut an eggplant in two lengthwise pieces and boil 
the pieces in salted woter for about twenty minutes, scoop out 
the pulp leaving the shells intact Add to the pulp a little finely 
chopped onion, some finely chopped celery, a slightly beaten 
e Q9t a half-cupful of dry bread crumbs and any sort of chopped 
meat that be convenient. Put the mixture into a frying 
pan with a bit of butter and fry until of a dryness to suit the 
taste. Stuff the shells with this mixture, sprinkle buttered 
crumbs over the tops and bake until brown. 

Shrimps, chickens, hams or veal may be used. 

—Mrs. Holly W. Wells 

SCALLOPED EGGPLANT 

297. 1 medium sized eggplant, peeled, sliced and boiled in 
salted water; drain and chop. Into a baking dish put a layer of 
eggplant, dot with bits of butter and sprinkle with pepper and 
fine cracker crumbs; repeat the layers until the quantity be 
used; add 1 egg to 1 cupful of milk and pour it over the mix¬ 
ture until the liquid appears near the top. Cover with buttered 
crumbs and bake for about thirty minutes or until the crumbs 
are brown. A second egg may be used in the milk if desired. 

—Mrs. Holly W. Wells. 

ESCALLOPED EGGPLANT 

298. Boil the eggplant tender and cut it into smoll pieces. 

Add a few cracker crumbs and to each cupful of eggplant a 
heaping tablespoonful of butter; salt and pepper to taste, and 
a little lemon juice if desired. Bake. —Mrs. T. W. Yates. 

EGGPLANT SOUFFLE 

299. A medium sized eggplant, boiled and mashed fine, 1 
tablespoonful of butter, 1/4 cupful of milk, 2 eggs, 1 cupful of 
bread crumbs, 1 onion, salt and pepper. 

Mix all together, cover with buttered bread crumbs and 
bake for 30 to 40 minutes in a moderate oven, 

—Mrs. Holly W. Wells 

MISS TODD'S EGGPLANT 

300. Peel the eggplant, cut it into cubes and soak for an 
hour in salted water; drain and dry it, roll in flour and fry un¬ 
til a golden brown; add 1 can of tomato soup and a pinch of 
soda; simmer for a half-hour and season wifh salt, pepper and 
1 teaspoonful of butter; just before serving add V 2 cupful of 
milk. Garnish with hard-boiled egg and lemon. 

— Mrs. Holly W. Wells. 

EGGPLANT SHOESTRINGS 

301. Peel and slice an eggplant, cut it into strips and 
soak it in cold salted water for an hour. Drain, dry and roll in 
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meal, cracker crumbs or flour and fry in deep fat; drain on pa¬ 
per. 

.— Mrs. Charles Green. 

ITALIAN EGGPLANT 

302. 1 small onion, sliced; 2 tablespoons salad oil, 4 
tomatoes, 3 cups eggplant, cut in pieces; Vi teaspoon salt, few 
grains pepper. 

Fry onion in salad oil until a delicate brown. Peel toma¬ 
toes and slice. Add eggplant, tomatoes, salt and pepper to the 
onion and salad oil. Cover and cook until eggplant is tender— 
about 20 minutes. If the mixture cooks dry, add a small 
amount of water. At serving time sprinkle with grated Parm¬ 
esan cheese. 

— Mrs. Wallace B. Rogers. 

LETTUCE AND BACON 

303. Cut bacon into dice and boil until tender; add let¬ 
tuce shredded; let it stand for ten minutes and serve with 
slices of hard boiled eggs. Steamed shrimp may be used instead 
of bacon. 

.— Mrs. Otto Lachmund. 

BRAISED LETTUCE 

304. 12 heads of lettuce, 12 strips of bacon, 1 onion 
with 2 cloves stuck in it, 1 carrot, a small bouquet of herbs, 
salt and pepper. 

Trim, wash and scald the lettuce heads, drain them on the 
cloth and cut each on one side laying it open to season with 
salt and pepper. Place each head over a strip of bacon in a ket¬ 
tle, add the carrot, herbs and onion, moisten with stock or wa¬ 
ter and cover closely to cook for 1 5 minutes; remove the let¬ 
tuce a head at a time, cutting the cords and placing the leaves 
in nice shape in a baking dish; boil down the gravy, remove 
the fat and pour the gravy over the lettuce; let stand in the 
oven for 15 minutes before serving. 

Sweet tender lettuce should be used. 

MIRLITONS 

305. Select mirlitons that are tender, cut them into 
pieces and boil in salted water for about 20 minutes; drain, 
mash, dry out a little in the kettle and season with pepper, salt 
and butter or cream. 

MUSHROOMS 

306. 6 large mushrooms, 1 teaspoonful of chopped 
parsley, pepper and salt, 1 tomato chopped fine, 1 tablespoon¬ 
ful of butter. 

Trim and peel the mushrooms and wipe them dry; chop 
the stalks and trimmings, add the parsley, salt and pepper, to- 
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mato and butter. Fill the mushrooms with this mixture, place 
them in a 1 baking dish and bake for 10 minutes, basting with 
melted butter. Garnish with sliced lemon. 

— Catherine Weitzel. 

OKRA 

307. Boil the pods whole in salted water and when ten¬ 
der dip in a batter made of flour and corn meal, 1 egg, salt, 
pepper, soda and sour milk. Fry. 

— Mrs. Kelly. 

ONIONS 

308. Onions may be boiled tender and served with 
cream sauce. 

Au gratin: Place boiled onions in a baking dish, pour 
cream sauce over them, grate cheese over the top and brown 
in the oven. 

Fried: Slice the onions, roll them in flour and fry in deep 
fat. 

Saute: Slice the onions, put them in a frying pan with 
enough frying fat to keep from sticking; cover so that they 
shall cook in their own steam and when tender allow them to 
brown, adding butter when nearly done. 

Baked: Onions may be baked in their skins and served 
with cream sauce or melted butter. 

— Mrs. George Gardiner. 

BAKED ONIONS 

309. Peel the onions and boil for 10 minutes, drain, 
arrange in a greased pudding dish, sprinkle with salt and pep¬ 
per and pour over all a white sauce or drawn butter, sprinkle 
with fine crumbs, set in the oven and bake covered for 20 min¬ 
utes, then uncover and brown. 

— Mrs. W. A. Catlin. 

ESCALLOPED ONIONS 

, 310. Pee! and boil the onions 1 hour, then drain and cut 

into small pieces. Put a layer in a baking dish, sprinkle with 
bread crumbs then with grated cheese and butter, and so on, 
having the last layer crumbs. Put bits of butter over the top, 
add 14 cupful of cream, dust with salt and pepper and bake 
in a moderate oven 1 hour. 

— Mrs. W. B. Rogers. 

STUFFED ONIONS CREAMED 

311. Boll 8 large onions gently until quite tender, but not 
broken. Drain and when cold carefully remove the hearts. Chop 
3 of these hearts fine and mix with 1 cupful of minced ham 
and season to taste. Fill the centers of the onions with this 

mixture, put a piece of butter in the top of each, pour a little 
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milk about them and bake in a deep dish covered for 20 min¬ 
utes. Then uncover, sprinkle with fine crumbs and brown or 
bake 10-minutes longer. Serve hot. 

— Mrs. W. A. Catlin. 

GREEN PEAS WITH MINT 

312. Put the peas in cold water with a little salt, add 1 
sprig of mint, 1 dessertspoonful of sugar and boil from 10 to 
20 minutes. When done take out the mint, drain off the wa¬ 
ter and season with butter and pepper. 

— Mrs. Alice Daughdrill. 

PEA CROQUETTES 

313. 1 pint of peas, 1 tablespoonful of butter, 2 table¬ 
spoonfuls of flour, a little onion juice, salt, 1 egg. 

Boil the peas in salted water and while hot put them 
through a vegetable press or meat grinder; add the butter, 
flour, seasoning, and the egg well beaten. Cook in a double 
boiler until hot; when cold, mold into croquettes, roll in egg 
and crumbs and fry. Peas that are a little old will serve for 
these. 

— Mrs. W. A. Catlin. 


DUCHESSE PEAS 

314. Mash 6 boiled potatoes, add salt and pepper to 
taste, 2 tablespoonfuls of melted butter, yolks of 4 eggs, 4 
teaspoonfuls of grated cheese 2 tablespoonfuls of cream. 

Mold in oblong wells, brush with egg, Bake a delicate 
brown. Fill cavities with hot seasoned French peas. Serve at 
once. 

—Mrs. T. E. Young. 

PEA TIMBALES 

315. 2 cupfuls of canned peas or of soaked dried peas 

cooked soft and put through a sieve, 3 beaten eggs, a few 
drops of onion juice, 4 tablespoonfuls of rich milk or cream, 
2 tablespoonfuls of melted butter, salt, pepper and cayenne, 
Turn into buttered molds, place them in hot water and bake 
until set. Serve with white sauce. 

— Mrs. George Gardiner. 

BOILED GREEN PEPPERS 

316. Use sweet or bull nose peppers, remove the stems 
and seeds and cut the peppers into slices, boil in salted water 
for three or four minutes, or until tender, and serve with broil¬ 
ed beefsteak or roast beef. 

.— Mrs. George Gardiner. 

STUFFED PEPPERS 

317. 6 sweet or bull nose peppers, Vi cupful of boiled 
rice, Vi cupful of tomato, 1 small pepper sliced fine, 1 onion 
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chopped, butter the size of an egg, salt. 

Cook the tomato with the onion, pepper, butter and salt; 
add the rice and stuff the peppers, prepared by removing the 
stems and seeds. Place upright in a baking pan, add a little 
water to keep from burning and bake. 

— Mrs. Charles Henkel. 

STUFFED PEPPERS 

318. Equal quantities of minced cold meat and bread; 
season to taste with black pepper, salt, mustard, Worcester¬ 
shire sauce, a smalt piece of onion chopped very fine, a little 
butter, and 1 egg; mix well. 

Cut the peppers in halves, take out the seeds and fill with 
mixture; tie the halves together, put the peppers in a 1 baking 
pan with bottom well covered with water. 

— Mrs. A. R. Hopkins. 

BAKED POTATOES 

319. Before baking potatoes let them stand in boiling 
water for 15 minutes and they will bake in half the time. 

BOILED POTATOES 

320. Old potatoes are better for being peeled and put 
into cold water an hour before cooking, They should then be 
put into fresh cold water and boiled for hour. New potatoes 
should be put into boiling water and should be prepared just 
in time for cooking. Either new or old potatoes may be steam¬ 
ed. 


POTATOES HASHED IN CREAM 

321. Cut or chop 1 pint of cold boiled potato; make a 
cream sauce of 1 tablespoonfuI of butter, I even tablespoon¬ 
ful of flour, 1 cupful of milk, salt and pepper, and if desired, 
onion juice. 

Melt the butter with the flour until smooth, add the milk 
and seasoning and allow it to boll until it is as thick as cream. 
Add the potatoes and heat. It may be served at once or it may 
be put in a baking dish sprinkled with grated bread crumbs 
and browned in the oven. 

— Mrs. George Gardiner. 

POTATO CROQUETTES 

322. 2 cupfuls of mashed potatoes, 2 tablespoonfuls of 

creom or milk, yolk of 2 eggs, 1 teaspoonful of salt, 1 tea¬ 
spoonful of onion juice, 1 tablespoonful of chopped parsley, 
IVz tablespoonfuls of butter, a few grains of cayenne. 

Beat the yolks until light, add them to the potatoes, then 
add the other ingredients, mix and turn into a small sauce pan. 
Stir over the fire until the mixture leaves the sides of the pan. 
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Take off the fire and cool; form into cylinders, roll in bread 
crumbs, fry in boiling fat. This will make twelve croquettes. 

— Mrs. Lampe. 

POTATO CAKES 

323. Boil and then mash white potatoes well. Season 

with salt, pepper and butter, a little milk ■— let cool. Make in¬ 
to cakes and fry in bacon grease (just enough grease to keep 
cakes from sticking to frying pan). Fry until they are a rich 
brown. — Clarissa, 

CHIPPED POTATOES 

324. Peel the potatoes, slice them very thin and let 

stand in water for Y 2 hour. Drain, dry on a towel and fry in 
boiling fat. — Mrs. A. R. Hopkins. 

POTATO DUMPLINGS 

325. 1 V 2 pints of grated boiled potatoes, V 2 cupful of 
butter melted, V 2 pint of bread crumbs, 6 eggs, whites beat¬ 
en to a stiff froth, small squares of bread fried in butter, salt 
and nutmeg to taste. 

Mix well, form into dumplings, dust with flour and boil 
about 15 minutes in boiling salt water or until, upon testing 
one, it is found to be dry. ■— Mrs. Lampe. 

ESCALLOPED POTATOES 

326. Pare and slice raw potatoes very thin. Drain and 
wipe them dry, then butter well any ordinary pudding dish, 
place a layer of potatoes, sprinkling over a little salt, pepper 
and bits of butter. Then put in two or three tablespoonfuls of 
milk, dredging over with a little flour; add another layer of 
potatoes in same manner, and so on until the dish is filled. 
There should be enough milk to be seen, but not enough to 
cover potatoes. Put a liberal amount of butter on the top, put¬ 
ting it on in bits so it will brown nicely, and bake in a hot oven 
until the potatoes are done. If desired grated cheese may be 
sprinkled on top and browned just before serving. 

FRIED POTATOES 

327. Slice Irish potatoes and put into a frying pan with 
as little fat as will keep them from sticking; cover the pan 
closely so that the potatoes will cook in their own steam, lift¬ 
ing from the bottom occasionally for even cooking when ten¬ 
der, remove the top and add fat for browning. Use no butter 
and as little fat as will serve. Add the salt after they are tender. 

FRENCH FRIED POTATOES 

328. Peel and cut the potatoes into narrow strips, wash, 
drain and dry on a towel, then plunge into hot fat and fry 
brown; take out with a wire skimmer and drain. Sprinkle with 
salt and pepper and serve hot. 
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HASHED BROWN POTATOES 

329. 1 quart of chopped cold boiled potatoes, 2 table¬ 

spoonfuls of butter, 2 tablespoonfuls of water, salt and pepper. 

Heat the butter and water in a frying pan, add the sea¬ 
soning and potatoes and stir well; when very hot set the frying 
pan over a low fire where the potatoes will cook 
slowly until browned at the bottom. Fold over like an omelet 
and serve. 


SOUR CREAM POTATOES 

330. 1 quart of sliced boiled potatoes, 3 eggs, 1 table¬ 

spoonful of butter, 1 pint of sour cream, salt, pepper and nut¬ 
meg to taste. 

Melt the butter, add the yolks, sour cream and seasoning 
and stir over the fire until curdled; add the potatoes and mix 
well. Butter a meat platter, put on it the potatoes and over 
them spread the whites of eggs beaten to a stiff froth. Bake 
in a moderate oven for 1 V 2 hours until a light brown. 

— Mrs. Lampe. 


STUFFED POTATOES 

331. Select smooth large potatoes and bake quickly; 
when done slice a piece from the top and scoop out the in¬ 
side, saving the shells. Mash the potato and season with but¬ 
ter, cream and salt, then return it to the shells. Have the white 
of an egg beaten stiff and place a teaspoonful on the open end 
of each potato, place them in a 1 serving dish and return to the 
oven to brown. 

— Mrs. Charles Morgan. 

BAKED SWEET POTATOES WITH SUGAR 

332. Parboil the sweet potatoes 20 minutes, peel and 
slice. Put into a baking dish a layer of potatoes, and then a 
sprinkle of sugar, (2 or 3 tablespoonfuls) then a layer of po¬ 
tatoes and sugar, a light dust of cinnamon, butter the size of 
an egg and water to nearly cover. Bake until a nice brown. 

— Mrs. Alice Daughdrill. 

SWEET POTATO PONE 

333. 4 large potatoes, grated, 4 eggs beaten light, ? tea¬ 
cupful of sugar, 1 teaspoonful of salt, Y 2 cupful of butter, a 
liberal flavor of cinnamon, water to thin like cake batter. 

While baking stir up several times before allowing to 
brown, 

—Mrs. Alice Daughdrill 

SWEET POTATO BOATS 

334. Parboil or bake small sweet potatoes until tender. 
Peel and cut lengthwise. Wrap each half with a slice of bacon. 
Put slices of pineapple in shallow baking dish and sprinkle 
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with brown sugar. Place a potato on each slice of pineapple 
and bake in a moderate oven until the bacon is brown. 

— Mary K. Boyd. 

BOILED RICE 

335. Wash the rice in several waters. Have a large 
sauce pan of salted boiling water, add the rice slowly so as not 
to cool the water and boil violently for twenty minutes. Drain, 
rinse in cold water and return it to the pot, salt it, cover with 
a cloth and set it over very low heat to steam and dry. 
The grains should be perfectly separated. 

RICE WITH ONIONS 

336. Place equal quantities of boiled rice and chopped 
boiled onions in layers in a baking dish, season, add a small 
quantity of milk if necessary and dot with bits of butter. Bake 
about 15 minutes and serve very hot with cream sauce. 

RICE MEXICAN STYLE 

337. 2/3 cupful of rice, 1 small onion, minced, 1 med¬ 
ium sized tomato diced or the equivalent in canned tomato, 
Vi clove of garlic, minced; 1 large spoonful — level *— of 
cooking fat. 

Wash the rice and drain it; heat the fat in an iron skillet 
and add the rice—which will stick together at first—and cook 
it until it is straw colored, add the onion and after stirring it 
well, add the tomato, enough water to finish cooking, the 
seasoning and garlic, bring to a quick boil and then reduce the 
heat, cover and cook slowly until the rice is done; do not stir 
it after the water is added. -—Mrs. i. Lundy Sykes. 

SORREL 

338. French sorrel should have a place in every garden. 
It is easily grown from seed, is a perennial, always ready for 
use and pretty enough for the flower garden. A few leaves 
cooked with spinach or other greens add an agreeable flavor, 
and it is useful in soups and in green salads. 

—Mrs. George Gardiner. 

SPINACH IN MOLDS 

339. 6 tablespoonfuls of boiled spinach pressed 
through a sieve; add to it the beaten yolks of 6 eggs and 1 
pint of rich milk. 

Beat well, season with salt and pepper and cook in a 
double boiler until it thickens; stir while it is cooking. Cool 
and put into small molds, set these in a pan of boiling water 
over a slow fire to simmer until firm. Turn out and serve with 
a dressing made of 1 tablespoonful of oil and 6 tablespoonfuls 
of lemon juice. —Mrs. Charles Green. 

FRIED SQUASH 

340. Use young crookneck or pattypan squashes, hav- 

83 


ing them tender enough that they need not be peeled. Cut the 
squash in slices, of 3 or 4 to the inch, roll them in salted flour 
and fry in bacon or other suitable fat; when done, if there be 
not as much as a tablespoonful of fat in the pan, add enough 
to make the quantity, blend a small tablespoonful of flour 
with it and add a cupful of milk; if it thickens too much, owing 
to the flour already in the fat from the slices, add a little more 
milk. Serve with the slices around the gravy. 

SQUASH WITH ONIONS 

341. Cut summer squashes into pieces and boil them 
in as little water as will serve; they should be nearly free of 
water when done. Fry sliced onions until brown, having the 
quantity about half that of the squash; add the squash, season, 
and fry until nicely brown. 

SUCCOTASH 

342. 2 cupfuls of green corn cut from the cob, 1 cup¬ 
ful of shelled butter beans, salt, pepper, a small lump 
of butter and Vi cupful of cream or milk. 

Boil the beans and corn in water until tender, add the 
salt, butter and cream, cook for a few minutes longer and serve. 

SUCCOTASH 

343. 1 cupful of dried lima beans, 1 can of corn, 1 Vi 
pints of milk, 1 cupful of bread crumbs, 9 thin slices of bacon 
or salt pork, salt, pepper. 

Soak the beans and boil them; drain, alternate the beans 
and corn in layers in baking dish putting crumbs between and 
on top and seasoning each layer; pour the milk over it; lay the 
bacon strips on top, and bake until brown. 

-—Mrs. George Gardiner. 

ESCALLOPED TOMATOES 

344. Butter a baking dish and put a layer of sliced to¬ 
matoes in the bottom, cover with light bread crumbs well mois¬ 
tened with butter, salt and pepper, then a layer of tomatoes 
and so on until the dish is full, putting bread crumbs on top. 
Bake covered till nearly done, then remove cover and brown. 

—Mrs. N. L. Tuller. 

FRIED TOMATOES WITH CREAM 

345. 3 good sized firm tomatoes, 1 cupful of cream or 
thin cream sauce, 1 tablespoonful of butter, salt and pepper. 

Wash the tomatoes and slice them without peeling; have 
the slices nearly Vz inch thick; roll in flour and saute them 
in butter, seasoning with salt and pepper. Arrange in a circle 
on a chop plate. Pour the cream or cream sauce into the pan, 
boil up and strain onto the center of the plate of tomato slices. 

—Mrs. George Bacon. 
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FRIED GREEN TOMATOES 

346. Select tomatoes that are full grown but that are 
showing no color; cut them in rather thick slices inch or 
less) and pour boiling water over them letting them stand 
about 15 minutes; drain, roll the slices in corn meal or crumbs 
and saute them; serve with or without cream sauce. 

TOMATO SOUFFLE 

347. Vz pint of tomato pulp rubbed through a sieve, 
1 oz. of butter, 2 ozs. of grated cheese, 1 oz. of macaroni, 
boiled, 1 oz. of stale bread crumbs, 1 teaspoonful of prepared 
mustard, yolks of 2 eggs and whites of 3, salt and pepper.. 

Put in a sauce pan the tomato, butter, cheese, macaroni, 
crumbs and mustard and stir until it boils; cool and add the 
eggs, pepper and salt, put it into a buttered dish and brown 
quickly in the oven; dust with grated cheese. 

—B. N. Talmadge. 

STUFFED TOMATOES 

348. 6 large firm tomatoes; do not remove the skins, 
take a slice from the stem end of each and scoop out the in¬ 
side. 

Make a stuffing of 1 tablespoonful of butter, 1 table¬ 
spoonful of onion chopped fine, 3/4 cupful of chopped meat, 
chicken or liver, 1 cupful of bread crumbs, a little parsley, the 
pulp taken from the tomatoes, 1 teaspoonful of salt, 1/4 tea¬ 
spoonful of pepper. Fill the tomatoes with the mixture, letting 
it rise above the top, and bake. Serve on toast. The meat may 
be omitted. —Mrs. George Gardiner. 

TOMATO JUICE 

349. Cut the tomatoes into pieces, add water enough 
to keep them from sticking and stir frequently; when thor¬ 
oughly cooked, strain, return to the kettle, and bring to a boil; 
put at once into sterilized cans or jars, lay a teaspoonful of salt 
on the juice of each quart and seal. Invert the cans for an hour 
to be sure there is no leakage. 

The juice is delicate in flavor if only a small part of the 
pulp be used. In any case do not put all of the pulp through 
the sieve. 

The remaining pulp may be sifted and canned separately 
for puree or tomato sauce. —Mrs. George Gardiner. 

CREAMED TURNIPS 

350. 1 quart of turnips peeled and cut into cubes, 1 pint 
of cream sauce. 

Boil the turnips in salted water, drain and add them to 
the cream sauce. —Mrs. Charles Beers. 

TURNIP CUPS WITH PEAS 

351. Use young sweet turnips; cut them into shapely 
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cups of uniform size, and boil until tender but not broken; 
brush the cups with melted butter and brown lightly in the 
oven; fill the cavities with hot green peas seasoned with but¬ 
ter, pepper and salt. Serve very hot. 

BLACK-EYED PEAS WITH HAM BUTT 

352. One pound black-eyed peas, ham butt, 3 cups 
boiling water, 1 teaspoon salt. Soak black-eyed peas (or split 
peas if more convenient) overnight in water to cover. Simmer 
the ham butt in water to cover for about one hour. 

Add the peas and salt and continue to cook at a simmer¬ 
ing temperature for two hours longer. 

STRING BEANS WITH SAUCE 

353. Boil one pound of string beans in salted water un¬ 

til tender and drain. Fry crisp three chopped strips of break¬ 
fast bacon then add 2 tablespoonfuls of flour and 1 cup of 
milk. When this boils add 2 tablespoonfuls of vinegar and 2 
tablespoonfuls of onion juice. Salt and pepper to taste. Pour 
over beans and serve hot. —Mary K. Boyd. 

CARROT FRITTERS 

354. 1 V 2 cups cooked carrots, 2 eggs, 2 tablespoonfuls' 

flour. 

Mash carrots and add the two egg yolks, and flour. Put 
in 1 teaspoonful of baking powder, a pinch of salt and the two 
egg whites well beaten. Fry in deep fat in wire basket dropping 
by teaspoonfuls. When done sprinkle generously with granu¬ 
lated sugar and serve hot. 

FRIED BANANAS 

355. Peel the bananas and cut crosswise in two pieces. 

Roll in beaten egg, then in fine crumbs, and fry in deep fat 
until a golden brown. —Mrs. George Gardiner. 

VEGETABLE HASH 

356. Chop all of the vegetables left from a boiled din¬ 
ner, put them in a kettle with a tablespoonful of butter to each 
quart and enough hot water to keep them from sticking. Cover*, 
cook until very hot and serve hot. 

VEGETABLE PIE 

357. 1 quart of diced Irish potatoes, 1/4 cupful each 
of celery, carrots, peas or corn, onions and turnips all cut fine' 

1 pint of cream sauce. 

Boil the vegetables until nearly done, the carrots unless 
they are young requiring more time. Drain and season, then 
add the cream sauce. 

Line a baking dish with crust as for chicken pie, put in 
the vegetables, dot with bits of butter and place the top crust; 
through a hole in the top pour sweet milk until it floats over 
the crust. Bake. 
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VEGETABLE CASSEROLE 

358. 1 cupful cooked beans, 1 cupful cooked carrots, 
1 cupful finely diced celery, 1 cupful cooked or canned corn, 
1 cupful cooked or canned peas, 1 small onion chopped, 2 cup¬ 
fuls cream sauce seasoning, 1 cupful dry bread crumbs. 

Grease large casserole. Place a layer of vegetables on bot¬ 
tom, cover with layer of cream sauce. Repeat these layers until 
dish is nearly filled. Dust with crumbs and dot liberally with 
cheese. Sprinkle with paprika. Bake in moderate oven. 

—Mrs. J. B. Jarvis. 

LEFT-OVER VEGETABLES 

359. If the quantity be small the vegetables may go 
into a soup or into a stew, or towards a vegetable pie. 

Cauliflower or cabbage boiled without meat may be placed 
on a flat dish, covered with cream or white sauce and a grating 
of cheese and baked. 

The coarse stalks and roots of celery may be boiled and 
served as a vegetable or used for cream of celery soup. The 
leaves are excellent for flavoring soups. 

Cooked onions may be escalloped with rice or served au 
gratin. 

Potatoes may be used for croquettes; or may be hashed 
in cream; or may be hashed and browned; or cut in slices and 
fried; or used in a salad. 

Beets may be pickled in vinegar or used in a salad. 
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SALADS 

The cook with a taste for adventure will not confine her¬ 
self to recipes, but will learn an intelligent use of condiments, 
sweets, vinegars, and fruit juices, giving an infinite variety of 
wholesome dishes to tempt the palates of those for whom she 
caters; there need be no elaboration, but a little tarragon vin¬ 
egar now, a little chutney then, or the substitution of cream 
for oil at another time makes the difference between the salad 
of imagination and that of monotony. 

The study of sweet salads instead of conventional sweets 
for the ending of meals may be worth consideration. 

Avoid using any ingredient that will become soft or sticky, 
or that will add an incompatible flavor. 

In using oils other than olive, make the dressings as di¬ 
rected except that at the time of serving add lemon juice or 
vinegar to taste; it will require about as much as called for in 
the making. 


SUGGESTIONS , 

Fruit gelatine in moulds, diced or in cubes may be arrang¬ 
ed on lettuce leaves with nuts, celery or olives, and served with 
cooked or French dressing. 

On a leaf of romaine, place alternate sections of orange 
and grapefruit with the membrane removed; over these lay 
strips of pimento, garnish with ripe olives and serve with 
French dressing. 

Cucumbers may be halved lengthwise, scooped out like 
boats and the cavities filled with any desired combination. 

Grapefruit sections may be used on lettuce leaves with 
Maraschino cherries or nuts, and French dressing. 

Asparagus, fresh or canned, may be arranged on lettuce 
leaves with French dressing. Serve with cheese balls having a 
nut pressed on either side. 

Halves of canned pears with blanched almonds stuck into 
them may be served on lettuce with oil dressing. 

Avocado pears may be served in halves with the dressing 
in the hollow, or may be arranged in slices on lettuce with the 
dressing added. 

The tinted lime gelatine preparations may be used to 
mold fruit or vegetable salads. 

TO MARINATE 

Sprinkle meats or fish with a mixture of 1 part oil and 3 
parts vinegar seasoned with salt and pepper. Before mixing 
the salad drain off any of the marinade that is not absorbed. 
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FRENCH DRESSING 

360. One fablespoonful of vinegar or lemon juice, four 
toblespoonfuls of olive oil, ]/£ teaspoonful of salt; shake well 
together in a battle, so as to form an emulsion. 

FRENCH DRESSING CHIFFONADE 

361. V% teaspoonfu! each of salt, paprika, a grating of 
onion, 6 tablespoonfuls of oil, 3 tablespoonfuls of vinegar, 1 
hard boiled egg, 1 tablespoonful of chopped red sweet pepper, 
1 tablespoonful of chopped green sweet pepper, I teaspoonful 
of chives, 1 fablespoonful of chopped, cooked beets. 

Mix in the order given. Serve on lettuce, romaine, or 
endive. *—Mrs. W. B. Rogers. 

ZIP FRENCH DRESSING 

362. Grate one garlic clove, add 4 level teaspoons sugar, 
3 level teaspoons salt, 3 level teaspoons paprika, 1 /4 level tea¬ 
spoon dry mustard. 

Blend above, adding 2/3 cup oil, 6 tablespoons vinegar. 
Chill and shake well before using. 

—Mrs. Walter S. Love, Jr. 

SWEET FRENCH DRESSING 

363. Grease bottom and sides of bowl with garlic cloves 
till well coated with garlic juice. 

1 heaping teaspoon granulated sugar for each person to 
be served. 1/4 teaspoon paprika for each person served, 1/8 
teaspoon salt for each person served. Freshly ground black pep¬ 
per to taste (the more the better). Stir all these dry materials 
till well mixed. 

Slowly add finest olive oil, stirring all the while until each 
grain of sugar is individually coated with olive oil, then add a 
bit more oil for good measure. 

Lastly odd best obtainable RED WINE vinegar very slowly 
and stir with silver fork all the while, carefully blending the 
oil and vinegar—fake plenty of time and don't let the vinegar 
get ahead of the oik If should blend thick, almost solid, until 
the additional vinegar thins it to desired consistency. When 
the dressing feels as though every grain of sugar has been 
dissolved (no scraping suund of fork against bottom of bowl) 
and it still causes a film between the tines of the fork on in¬ 
spection, dressing is finished. Easily done on electrical mixer. 
Caution—you can't go too slowly with the vinegar. 

—Merle R. Walker. 

FRENCH DRESSING 

364. To Vi teaspoonful of dry mustard and the juice of 
one lemon add a dash each of: Worcestershire sauce, ta¬ 
basco, paprika, cayenne pepper and 1/4 teaspoonful of salt. 
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Beat with a fork and add 1 cup of Wesson Oil. An ice cube 
in the mixture will help to thicken it while the oil is being add¬ 
ed. Roquefort cheese may be mashed and whipped into the 
dressing. In this case use less salt. —Mrs. F. H. Deas. 

CELERY SEED OIL DRESSING 

365. 1/4 cupful of sugar, 1 teaspoonful of tarragon 
vinegar with enough cider vinegar to make 1/4 cupful, 1 tea¬ 
spoonful of celery seed, salt and cayenne, 1 teaspoonful of 
onion juice, cupful of olive oil* 

Mix the sugar, vinegar and celery seed, felting it stand 
for at least an hour. Just before serving add the oil, onion 
juice, salt and pepper. Mix the dressing in a very large bowl 
so that the entire quantity of salad may be turned over in it to 
coat the leaves. —Mrs. George Gardiner, 

WESSON OIL DRESSING 

366. Vi cupful of Wesson oil, Yu cupful of lemon juice 
or vinegar, 1/4 cupful of sugar, 1 teaspoonfu! of chopped 
chives or onion, 1 teaspoonful of celery seed, salt and cayenne. 

Mix the sugar, vinegar and celery seed and let it stand for 
several hours; just before serving add the oil, onion, salt and 
pepper. —Mrs. George Gardiner. 

COUNTRY CLUB SALAD DRESSING 

367. 2 teaspoonfuls sugar, 2 teaspoonfuls dry mustard, 
2 tablespoonfuls vinegar, 1 teaspoonful salt, Yi teaspoonful 
paprika. 

Dissolve dry ingredients in vinegar then add 2 teaspoon¬ 
fuls of Worcestershire sauce and beat In enough oil to reach 
the consistency of mayonnaise. 

SALAD DRESSING 

368. 1 cup Wesson oil, H cup Heinz ketchup, Vz cup 
vinegar (keep dove of garlic in vinegar bottle), 14 cup sugar 
scant), 1 tablespoon onion juice, 1 dash cloves, 1 dash salt, 
1 tablespoon Worcestershire sauce, 1 dash black pepper. 

Mix all ingredients in closed jar, shake well. Keep In ice 
box and serve cold. Especially good on lettuce and tomato. 

—Mrs. Virginia D. Buchanan. 

GREEN GODDESS DRESSING 

369. Eight to ten filets of anchovies. One young onion. 
A little parsley and tarragon leaves chopped finely. Rub salad 
bowl with garlic, mix the above with three cups of mayon¬ 
naise. Add a little tarragon vinegar and finely cut chives. Cut 
romaine, escarole and chicory, mix and serve. 

—Mrs. Charles Turner Street. 

DRESSING FOR ASPARAGUS SALAD 

370. Put in a small fruit jar Vi cup olive oil, juices of 
Vi lemon and Vi an orange, teaspoon of grated onion pulp, 1 /4 
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teaspoon of salt and same of paprika/ 1 teaspoon of Worces¬ 
tershire sauce, Va teaspoonful of mustard, 3 sprigs of parsley 
(chopped fine). 

Shake hard until creamy. 

—Mrs. Wallace B. Rogers. 

FRUIT JUICE SALAD DRESSING 

371. The juice of 1 orange, the juice of 1 lemon, 1 
tablespoonful of sugar, a tiny bit of salt, and a little paprika. 

—Hotel Roosevelt. 

FRENCH-RUSSIAN DRESSING 

372. 1 cupful of oil dressing, 1 scant cupful of chili 
sauce, 1 tablespoonful of tomato catsup. This base may be 
kept on hand and at the time of serving add whipped cream 
in the proportion of half the quantity, 

—Mrs. George Gardiner. 

MAYONNAISE 

373. Yolk of one egg, dash of cayenne, 1 Vi teaspoon¬ 
fuls of lemon juice, Vi teaspoonful of salt, I cupful of olive oil. 

Have a soup plate very cold, standing on ice if possible, 
and have all ingredients cold. Have the yolk entirely free from 
white, put it in the soup plate and stir with a silver fork, add¬ 
ing the oil and lemon juice drop by drop at first; add the salt, 
pepper and mustard last. 

—Mrs. George Gardiner. 

HOT WATER MAYONNAISE 

374. Yolks of 2 eggs, 1 tablespoonful of boiling water, 

I pint of olive oil, juice of 1 lemon, 1 teaspoonful of dry mus¬ 
tard, V 2 feaspoonful of salt, a little cayenne pepper. 

Stir the yolks a little with a silver knife, add the hot water, 
after which the other ingredients just as in making mayon- 
ns > se - —Mrs. W. B.Rogers. 

THOUSAND ISLAND DRESSING 

375. Thin mayonnaise with French dressing and chili 
sauce and add chopped chives and olives. 

—Mrs. W. B. Rogers. 

RUSSIAN DRESSING 

376. 1 cupful of mayonnaise, 1 cupful of chili sauce, 

1 teaspoonful of finely chopped pimiento, I teaspoonful of 
finely chopped parsley. 

Mix on the day before using and keep on ice. Chopped 
green pepper, chopped chives or onion, and caviar may be 
added—-all or any one of them. 

COOKED RUSSIAN DRESSING 

377. 2/3 cupful of cooked dressing, 4 tablespoonfuls of 
chili sauce, pimiento, chives or onion, and tarragon vinegar 
to taste. Whipped cream may be added if desired, 
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COOKED SALAD DRESSING 

378. 1 teaspoonful of salt, 1 tablespoonful of butter, 

1 tablespoonful of flour, 1 cupful of boiling water, yolks of 

2 eggs, 3 tablespoonfuls of olive oil, V 2 teaspoonful of vinegar, 
salt and pepper. 

Melt together the salt, butter and flour and gradually 
add the water; stir constantly until it thickens. 

To the beaten yolks add the oil, vinegar, salt and pepper, 
then beat into it a spoonful at a time the white sauce until all 
is added. This dressing will keep for some time. 

— Mrs. Frank R. Gilchrist. 

SALAD DRESSING 

379. 2 eggs beaten separately, V 2 teaspoonful of dry 
mustard, 1 teaspoonful of sugar, 5 tablespoonfuls of vinegar, 
] /2 teaspoonful of salt, 3 tablespoonfuls of butter. 

To the yolks add the mustard, sugar, vinegar, salt and 
beaten whites; cook slowly in a double boiler, until the dress¬ 
ing is of the consistency of cream; while cooling drop in slow¬ 
ly the butter, melted, beating until cold and smooth. In a tight 
jar and in a cool place this dressing will keep for any length 
of time. For use it may be mixed with whipped cream if de¬ 
sired. Mrs. J. C. Feazell. 

SALAD DRESSING 

380. 1 scant tablespoonful of butter, 1 scant table¬ 
spoonful of sugar, 1 scant tablespoonful of salt, 1 scant table¬ 
spoonful of corn starch, 2 eggs well beaten, 1 cupful of vine¬ 
gar, 1 cupful of sweet milk. 

Mix in the order given and cook, stirring constantly un¬ 
til the consistency of thick cream. 

— Mrs. W. C. O'Ferrall 

SALAD DRESSING 

381. Yolks of 6 eggs, 1/4 cupful vinegar, V 2 teaspoon¬ 
ful of mustard, ]/2 teaspoonful of sugar, salt to taste, 1 table¬ 
spoonful of butter, a little cayenne pepper. 

Put the vinegar on in a double boiler, mix the mustard, 
sugar, pepper and salt together with a tablespoonful of water 
and stir into the hot vinegar. Beat the eggs and stir into the 
mixture, add the butter and stir constantly until thick. When 
ready to use, thin with either sweet or sour whipped cream. 

— Mrs. W. B. Rogers. 

HOT SALAD DRESSING 

382. 6 slices of breakfast bacon, 1 /4 cupful of vinegar, 

1 /4 cupful of water; 1 tablespoonful each of salt and sugar, a 
dash of cayenne pepper. 

Cut the bacon into small pieces and fry crisp; remove the 
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bits of bacon and add them to the vegetables used for salad. 
Add the other ingredients to the hot grease; let it come to a 
boiling point and pour over the vegetables. A few slices of on¬ 
ion may be fried with the bacon if desired. 

— Jeanette Gardiner Wisner. 

CREAM DRESSING 

383. 3 hard boiled eggs, 1 saltspoonful each of mus¬ 
tard, sugar and pepper, 1 raw egg well beaten, 1 cupful of 
thick cream, 2 tablespoonfuls of lemon juice, 2 tablespoon-* 
fuls of vinegar. 

Rub the yolks smooth with the seasonings and the raw 
egg, a dd a little at a time beating constantly the cream, lem- 
cn juice and vinegar and last, the whites of the eggs chopped. 

— Mrs. J. H. Mahoney. 

SOUR CREAM SALAD DRESSING 

384. 5 hard boiled eggs, salt, pepper, mustard and 
vinegar, 1 pint of fresh, thick, sour cream. 

Mash the yolks and chop the whites fine; with the yolks 
put the seasonings to taste, then add the cream and last, the 
whites. Serve with lettuce. 

— Mrs. W. B. Rogers. 

AVOCADO PEAR SALAD, MEXICAN 

385. Remove the pulp from the skin, season with cay¬ 
enne, salt, plenty of onion juice or grated onion and add oil to 
taste. Serve a spoonful in a lettuce leaf cup. 

BAKED APPLE SALAD 

386. Choose sour apples, remove the core and part of 
the pulp, leaving a thick shell. Cut cold chicken in small 
pieces, season with salt and pepper, moisten with cream or rich 
milk, mix with fine bread crumbs. Fill the apples with this 
mixture and bake. Serve cold on lettuce leaves with mayon¬ 
naise dressing. 

COLE SLAW 

387. A head of white cabbage, yolks of 3 eggs, 3 table¬ 
spoonfuls of salad oil, 1 tablespoonful of salt, 1 tablespoon¬ 
ful of sugar, Vz tablespoonful of made mustard, a pinch of 
cayenne, 4 tablespoonfuls of vinegar. 

Shred or shave the cabbage — never chop it. Beat the ' 
yolks of thq eggs, add gradually the salad oil with the vinegar 
and the other ingredients; chill and just before serving pour 
the dressing over the cabbage. 

— Mrs. Williams 

CELERY SALAD 

388. Vz cabbage, shaved, 3 heads of celery cut fine, 1 
cupful of vinegar, a lump of butter the size of an egg, 1 tea- 
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spoonful of mustard, I teaspoonful of salt, 1 teaspoonful of 
pepper, 2 teaspoonfuls of sugar, yolks of 3 eggs. 

Mix the yolks, vinegar, sugar and seasonings and cook 
in a double boiler until thickened. When cold add 2 table¬ 
spoonfuls of cream or olive oil and pour over the celery and 
cabbage. 

— Miss Frazier. 


CHEESE MOLDS 

389. 4 tablespoonfuls of grated dry rich cheese, 1 cup¬ 
ful of cream, 1 teaspoonful of gelatine, salt, red pepper and 
a very little mustard. 

Soften, then melt the gelatine in a little water. Whip 
the cream and add to it all the ingredients and pack the mix¬ 
ture in small molds, then set in a cold place to harden. Serve 
on lettuce salad. 

— Mrs. George Gardiner. 

NUT AND CELERY SALAD 

390. 1 Vo. cupfuls of finely cut celery, 1 cupful of pecan 
nut meats broken into pieces, 1 cupful of shredded cabbage. 

Moisten with cream dressing and serve in a salad bowl 
made of small white cabbage. 

— Mrs. R. A. Hopkins. 

CELERY AND CREAM CHEESE SALAD 

391. The celery must be clean, cold and dry. Press 
cream cheese softened with a little cream into the trough of 
each stalk. Tinted cream cheese may be used. French dress¬ 
ing. 

Roquefort cheese softened with cream and seasoned 
with paprika may be used. 

Mrs. F. R. Gilchrist. 

CHEESE AND OLIVE SALAD 

392. V 2 cupful of olives stoned and quartered length¬ 
wise, V 2 cupful of pecan meats—-in halves or as much as pos¬ 
sible, ] /2 cupful of grated cheese softened with cream and rub¬ 
bed to a smooth paste and formed into balls. 

Mix the olives and nuts and arrange on lettuce leaves, 
put the cheese balls in a circle around and pour French dress¬ 
ing over all. 

— Mrs. E. T. Williams. 

CHERRY SALAD 

393. Stone large red or white cherries. Put a filbert in 
each cherry in place of the stone and lay them on lettuce 
leaves. Just before serving pour French dressing over it all. 

— Miss Claudine L. Kizer 
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CHICKEN SALAD 

394. 1 cupful of chicken cut fine -—- not chopped, 2 
cupfuls of celery, sliced, Vi cupful cooked dressing, 1 cupful 
of cream, whipped, salt and pepper and, if desired, mushrooms 
or nuts. 

Marinate the chicken for two or three hours, mix with 
the celery and stir into it about half of the salad dressing and 
cream; use the rest of the dressing for the top. 

CREOLE SALAD 

395. 3 tomatoes, 1 large cucumber, 2 sweet peppers, 
1 onion, Vi cupful of olive oil, Vi cupful of vinegar, salt and 
cayenne. 

Slice all and pour over them the oil; chill and at serving 
time add the salt, pepper and vinegar. 

Or: Slice the tomato and cucumber and chill; chop the 
peppers and onion, add olive oil, salt, pepper, and vinegar 
and use os a dressing on the tomatoes and cucumber. 

: — Mrs. George Gardiner. 

CUCUMBER JELLY SALAD 

396. 1 box of gelatine soaked in 1 cupful of water. 
Steep together 1 teaspoonful of pepper corns, a tittle mace 
and 3 cupfuls of water. Strain through a cloth and add to the 
soaked gelatine, with one cupful of tarragon vinegar. Color 
the mixture green with a color paste. Pour part of It into a 
mold, keeping the remainder warm and when set put in sliced 
cucumbers, then the rest of the mixture, serve on lettuce 
leaves with mayonnaise. 

— Mrs. W. B. Rogers. 

DATE SALAD 

397. Wash the dates and stone them; fill the cavities 
with cream cheese to which pepper, soft, a little grated on¬ 
ion and cream are added. Serve on lettuce with French dress¬ 
ing over them. 

EAST INDIA SALAD 

398. Work 2 cream cheese until smooth, moisten with 
milk and cream, using equal parts. Add V 2 cup grated Ameri¬ 
can cheese, I cup of whipped cream and 3/4 tablespoon 
granulated gelatine soaked in 1 tablespoon of cold water and 
dissolved in 1 tablespoon of boiling water. 

Season highly with salt and paprika and turn into border 
mould, chill, remove from mould, arrange on lettuce leaves, 
fill center with lettuce leaves and serve with curry dressing. 

CURRY DRESSING 

3/4 teaspoon salt, 1/4 teaspoon pepper, Vi teaspoonful 
curry powder, 5 tablespoons olive oil, 3 tablespoons vinegar. 
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Mix ingredients in order given and stir well, blending. 

.— Mrs. Wallace B. Rogers. 

EGG SALAD 

399. Boil the required number of eggs for just twenty 
minutes; when cold, shell and remove the whites from the 
yolks; chop the whites and leave the yolks whole. 

Serve on lettuce leaves with a boiled dressing and small 
balls of cottage cheese. 

LOVE'S YOUNG DREAM SALAD 

400. 1 large can white cherries, or 1 lb. white seedless 
grapes, 1 cupful of almonds, blanched and shredded, or any 
other nuts preferred, 1 can pineapple, cut in pieces; Vi lb. 
marshmallows cut in pieces. Cooked salad dressing with I cup 
of cream, whipped, added. Drain the fruit. Put everything 
together. Let stand 12 hours before serving. Serves 12 per¬ 
sons bountifully. 

— Mrs. Albert Spinks 

Cooked SaHad Dressing to Use with the Above Salad 

2 egg yolks, 3/4 cupful milk, Vi cup vinegar, 2 table¬ 
spoons sugar, 1 tablespoon flour, 1 teaspoon salt, 1 teaspoon 
dry mustard. Mix together and cook in double boiler until 
creamy thick. Cool before adding the whipped cream for 
Love's Young Dream Salad. 

— Mrs. Albert Spinks. 

FRUIT SALAD 

401. Use small cantaloupes; cut in halves and remove 

The seeds. Fill with sliced pineapple, orange, white grapes, and 
maraschino cherries. The juice of the fruit makes the combi¬ 
nation pleasant. Instead of using the cantaloupes, the fruit 
may be placed in orange shells or sherbet glasses with a small 
quantity of sherry poured over the mixture, 

— Miss Claudine L. Kizer. 

FRUIT SALAD 

402. Slice oranges thin; cover them with cherries and 
white grapes cut in halves. Pour French dressing over the 
whole and serve with cheese balls rolled in chopped parsley. 

QUEEN'S FRUIT SALAD 

403. 6 Winesap apples, 1 lb. Tokay grapes, 10 marsh¬ 
mallows, 3/4 cup chipped pineapple, Mayonnaise. 

Pare, core and dice apples. Halve and seed Tokay grapes. 
Cut marshmallows in small sections. Combine apples, grapes, 
marshmallows and chipped pineapple; add mayonnaise to 
suit taste. (Chopped dates may be added for extra flavor). 
Place on lettuce leaf and serve. 8 servings. 
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FROZEN FRUIT SALAD 

404. 1 can of white cherries, stoned, 1 can of pears, 
2 oranges, 4 grapefruit, 1 lemon (unless the oranges are very 
acid), 1 pint of oil mayonnaise, (uncooked), 1 pint of cream, 
whipped. 

Cut the fruit the size of half cherries and mix with the 
mayonnaise and cream. 

Add 1 can of peaches and 1 can of pineapple if desired.. 

Pack in a freezer and turn very slowly until frozen, no 
longer. Serve on crisp lettuce. 

— Mrs. Wade Buckley. 

WILTED LETTUCE SALAD 

405. Cut 3 shallots into a bowl of crisp lettuce; pour 
over it a hot dressing and garnish with slices of hard boiled 
eggs. 

— Jeanette Gardiner Wisner. 

PORTO RICO SALAD 

406. 6 perfect tomatoes; cut away the stem end and 
with a small spoon scoop out the pulp. 1 cupful of mayon¬ 
naise or mayonnaise with cream, the tomato pulp, Vi cup¬ 
ful of crisp shredded cabbage, 1 green sweet pepper sliced 
fine, salt and pepper. 

Mix the tomato puip, cabbage, pepper and salt and pep¬ 
per and fill the tomatoes, placing on top of each a generous 
quantity of mayonnaise. Serve on crisp leaves of lettuce. 

— Mrs. W. B. Rogers. 

POTATO SALAD 

407. 1 pint of cold boiled potatoes, cut in dice, or 
chopped, 1 teaspoonful of shredded onion, Vz cupful of 
cream, 2 tablespoonfuls of mayonnaise, or 3 tablespoonfuls 
of cooked salad dressing. 

The cream may be sweet, or slightly sour; whip; add the 
dressing or mayonnaise. Sprinkle the potatoes with salt, and 
stir them into part of the dressing. Put into the dish from 
which it will be served, and pour the rest of the dressing over 
the top. 

— Mrs. George Gardiner. 

— Mrs. Frank Ernest Bridgers. 

SHRIMP SALAD 

408. 1 can of shrimp, chopped, 1 small onion, 2 pieces 
of celery, salt and pepper, Scoop out tomatoes, fill with the 
above mixture, place on lettuce leaves; pour over them may¬ 
onnaise dressing. 

LOBSTER SALAD 

409. Canned lobster, salt and pepper to taste. Mix 
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finely chopped celery with mayonnaise, a little chopped pickle 
and some capers. Season with lemon juice, add the lobster 
and chill thoroughly. 

— Mrs. Charles Green. 

SPRING SALAD 

410. 1 can sliced pineapple, 1 large cucumber, juice 
of 5 lemons, 3 tablespoonfuls of gelatine (more if weather is 
warm and murky), 1 scant cup of sugar. Cut pineapple into 
cubes; peel cucumber, cut into lengthwise slices and then in¬ 
to cubes. Add the juice of lemons and sugar to the juice of the 1 
pineapple and boil hard 5 minutes. 

Soak gelatine in cold water to cover and pour on boiling 
syrup to dissolve, When syrup cools, add fruit and put on ice to 
congeal This quantity will fill 12 individual molds. 

A pretty way to serve it is to mold in a ring mold, turn 
out on a round dish and place lettuce around, garnish with 
radish roses and lattice cucumbers. In the open center place 
bowl (finger bowl) of cooked dressing with whipped cream. 
Serve with cheese straws or paprika crackers. 

— Mrs. Wallace B. Rogers. 

EGG AND TOMATO JELLY SALAD 

411. 1 pint of tomatoes, 1 bay leaf, 1 slice of onion, 1 
stalk of celery, 14 package of gelatin, 14 cupful of water, 
2 hard boiled eggs. 

Cook the tomatoes, bay leaf, onion and celery together 
and strain; add the gelatine softened in the water and melted. 
Cut the eggs in two, dip each piece in the gelatine and press 
it against the side of a cup; when set fill with the jelly. Un¬ 
mould on lettuce leaves coated with French dressing; serve 
with mayonnaise. 

—Mrs. T. E. Young. 

STUFFED TOMATOES 

412. 6 smooth medium sized tomatoes; skin, make a 
small opening at the stem end, take out pulp and set on ice 
to chill. Drain the pulp. 

The pulp, an equal amount of celery and English wal¬ 
nuts or almonds, 1 dozen olives, cut, 1 small onion chopped 
fine. 

Mix all with French or mayonnaise dressing, fill the 
shells and cover the tops with mayonnaise or with cream. 
Serve on crisp lettuce leaves. 

—Mrs. J. B. Jarvis. 

—Mrs. C. M. Morgan. 
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MOLDED TOMATO SALAD 

413. 2 small cans of tomato juice, 1 small onion, grat¬ 
ed, 1 small bunch of celery, cut fine, 1 small green pepper, 
cut fine, juice of one lemon, 1 teaspoonful of sugar. 1/2 
teaspoonful of salt, 1/4 teaspoonful of red pepper, 1 en¬ 
velope of gelatine. 

Heat the tomato juice, add the gelatine already softened 
in a little cold water, and let this stand until cool, then add 
the other ingredients; when it begins to jell, pour into moulds 
into which have been placed a few slices of stuffed olives. 
Serve with mayonnaise. This will make eight portions. 

—Mrs. Frank E, Bridgers. 

FROZEN TOMATO SALAD 

414. 2 cans tomatoes, 1 /2 onion, 1 bunch celery, 1 
green pepper, 2 teaspoons celery seed, 1 teaspoon salt, 2 
tablespoons vinegar, 1 cup oil mayonnaise (bought mayon¬ 
naise best to use). 

Bring tomatoes to a boil and tn straining, save some of 
the pulp to give the salad body. Chop fine celery, peppers and 
onion. When tomato juice is cool, add these ingredients plus 
salt, vinegar, celery seed and mayonnaise. Freeze altogether, 
preferably in ice cream freezer. Serves 8 people. 

— Miss Eleanor Gardiner. 

ICE TRAY FROZEN TOMATO SALAD 

415. 6 whole tomatoes peeled, 1 onion chopped very 
fine, salt and pepper, mayonnaise, Curry powder. 

Mash thoroughly together the tomatoes and onion. Sea¬ 
son with salt and pepper and pour into ice tray. When it is 
frozen almost solid, remove and break info small lumps. 
Serve on lettuce with topping of home-made mayonnaise 
which has been seasoned with a little curry powder, 

—Mrs. Charles L. Neill. 
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Canapes and Eggs and 
Cheese Dishes and Sundries 

CHEESE STICKS 

416. 1 cupful of grated cheese, 3 tablespoonfuls of 
melted butter, 3 tablespoonfuls of water, a little salt and 
cayenne pepper. 

Mix all these ingredients to a smooth cream; add 
flour enough to roll like pie crust. Roll it thin and cut 
into strips 4 inches long and 1/4 inch wide. Bake in a quick 
oven. These are especially nice to serve with salad. 

—Mrs. W. B. Rogers. 

CHEESE CANAPE 

417. ) cupful of grated cheese, 4 tablespoonfuls butter, 
4 tablespoonfuls of bread crumbs, yolks of 2 eggs beaten, a 
little mustard, salt, paprika. Spread on bread and put in the 
oven until a light brown. Serve immediately. 

TOASTED CHEESE CRACKERS 

418. Grate cheese over crackers to cover them thickly; 
season lightly with red pepper. Put them in a baking pan, 
and then in the oven until the cheese is melted and slightly 
brown. Serve immediately. 

—Mrs. H. Peace. 

CANAPE 

419. Whole wheat bread (fine grained), chipped beef 
very thin, whipped cream cheese, horseradish. Slice bread 
very thin and cut in oblong strips about 2 1 /2 inches wide and 
3 to 3 1/2 inches long. It is easier to spread bread with butter 
before slicing. 

Lay slice of chipped beef on to fit bread. Spread this 
with the cream cheese thinned with cream to proper con¬ 
sistency and horseradish added to taste. 

Roll to make tiny rolls and toast just a little on one side. 

—Mrs. Wallace B. Rogers. 

CURRIED EGG SPREAD 

420 Allow 12 hard boiled eggs to cool. Remove yolks 
and mix with 1/2 cup of cream and 1 cup of mayonnaise 
until a smooth paste. Season with 1 large grated onion, plenty 
of salt, pepper and curry powder. Mix with finely chopped 
whites and chill. Spread on crackers, 

—Mrs. A. F. Chisholm. 

CHEESE AND BACON CANAPE 

421. 2 eggs beaten together. A little salt. Stir into 

eggs enough grated cheese to make a thick paste. Spread on 
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slices of bread on top of each slice, put one or two slices of 
bacon and bake for 15 minutes. 

—Mrs. Wallace B. Rogers. 

OLIVE APPETIZERS 

422. Completely cover large stuffed olives with cream 
cheese shaped to the olives; roll in chopped salted almonds 
and serve on toasted crackers 

—Mrs. Charles Green. 

SHERRIED HAM APPETIZER 

423. 1/2 tablespoonful butter, 1/3 cup of currant 
jelly, dash cayenne, 1/4 cup sherry wine, 1 cup cold cooked 
ham, shredded, toast triangles. 

Put the butter and currant jelly in top of double boiler. 
When it is melted add cayenne, sherry and ham. Heat gently 
for 5 minutes and spread on toast triangles. This makes 12 
servings of two triangles each. 

CHEESE WAFERS 

424. 1 stick of butter, 1 jar of Old English cheese 
spread. Put out to soften. Mash together. Add sifted 1 Vi 
cups Swansdown Flour, cayenne pepper 1/2 teaspoon salt. 

Roll in wax paper and chill, cut in thin wafers. Bake in 
moderate oven. Do not let them get too brown. 

—Mathilde Yates 


MUSHROOM ROLLS 

425. 3/4 cup ground mushrooms, 2 tablespoons but¬ 
ter, 2 tablespoons mayonnaise, 1/4 teaspoon salt, 12 thin 
slices very fresh bread. 

Saute mushrooms in butter until browned. Mix with may¬ 
onnaise and salt. Place bread on damp cloth. Trim crusts. 
Spread thinly with filling. Roll as tightly as possible. Secure 
with toothpicks. Toast just before serving. 

CELERY FRUIT STICKS 

426. Vary stuffed celery sticks with fruit. 

1 package cream cheese, 1/4 cup crushed pineapple, 1 
tablespoon minced pimento, 

Prepare celery stalk, about three inches long. Blend the 
cream cheese, pineapple and pimento and fill the stalks. 
Serve with French dressing, —Clarissa. 

POACHED EGGS 

427. Put boiling water in a deep pan, add a little vin¬ 
egar and salt, break the eggs in near the surface, let boil five 
minutes. Serve with melted butter on toast, 

Eggs poached in sweet milk instead of water are very 
dainty served on toast. 

—Ruth Crossgrove. 
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EGGS COCOTTE 

428. Break the eggs into ramekins, season with white 
pepper, red pepper and salt and pour over each 2 or 3 table¬ 
spoonfuls of new milk or thin cream. Bake or steam until the 
whites are set and serve at once. 

1 —Mrs. George Gardiner. 

PLAIN OMELET 

429 4 eggs, 1 cup sweet milk, 1 tablespoon flour. 1/4 

teaspoon salt 

yolks of the eggs, flour, milk and salt until 
smooth. Add the stiffly beaten whites and bake in a hot 
greased frying pan in a medium hot oven. Turn out in a dish, 
faiding back os it comes out of the pan. Serve hot. 

, —Mrs. D. B. Fox. 

BAKED OMELET 

430. 4 to 6 eggs, 1 small cupful of milk, butter the 

size of a walnut, I tablespoonful of flour, a little salt. 

Beat the yoiks, add the butter, milk, flour and salt then 
the beaten whites. Put in a buttered dish and bake in a quick 
oven. 

—Nora L. Norman. 

DELICATE OMELET 

431 6 eggs, whites and yolks beaten separately and 

thoroughly, 1 cupful of warm milk with a tablespoonful of 
flour in it and 1 tablespoonful of melted butter, teaspoonful 
of soft and dash of pepper. 

, M . ix 0,1 whites, odd these last and pour in a 

skillet into which one tablespoonful of butter has been melt¬ 
ed. When the upper port is done, set in the oven on the upper 
grate to brown. Remnants of ham cut fine and added improve 
this. 

—Jeanette Gardiner Wisner. 

CHEESE OMELET 

432. 2 eggs, 1 tablespoonful of melted butter, ] table¬ 

spoonful of cheese, grated, 1/8 teaspoonful of salt, a few 
grains of cayenne. Beat the eggs, add 1/2 teaspoonful meited 
butter, sail, cayenne and cheese. Melt the remaining butter; 
add mixture and cook until firm without stirring. Roll and 
sprinkle with grated cheese. t 

FILLING FOR SPANISH OMELET 

433. 1/2 can of tomatoes, 3 onions, 2 tablespoonfuls 
of butter. Fry the onions in butter till a light brown, add to¬ 
matoes, salt and cayenne pepper. Open the omelet and place 
between or around. 

—Mrs. F. P. Bridgers. 
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CURRIED EGGS 

434. 1 teaspoonful of chopped onion, 1 tablespoonful 

of butter, 1 even tablespoonful of corn starch, 1/2 table¬ 
spoonful of curry powder, 1 1 /2 cupfuls of milk or white stock, 
pepper and salt, 6 or 8 hard boiled eggs, 1 pint of cooked 
rice. 

Fry the onion in the butter until yellow, add the corn 
starch and curry powder, then the milk or stock, salt and 
pepper; cook until blended. Roll the eggs in the sauce,, lay 
them on the rice and pour the sauce around and over the rice. 

—Mrs. Tabor. 


EGGS IN CREAM SAUCE 

435. 6 hard boiled eggs quartered, 2 tablespoonfuls of 
flour, 1 tablespoonful of butter, 2 cupfuls of milk, salt and 

pepper, and 1 fablespoanful of onion juice. 

Melt the butter, add the flour, then the milk, salt, pepper 
and onion juice; cook until thick, add the eggs and heat. 

STUFFED EGGS 

436. 1 dozen hard boiled eggs, a little mustard and 
chopped ham, 1 pint of white sauce. 

Remove the shells and cut the eggs into halves; mash the 
yolks and add the mustard and ham, then refill the whites, 
place in a baking pan, cover with the white sauce and but¬ 
tered bread crumbs; brown in a moderate oven, 

Mrs. A. R. Hopkins. 


STUFFED EGGS FRIED 


437. 6 hard boiled eggs, l tablespoonfu! of melted 

butter, 2 tablespoonfuls of minced ham or tongue, a little 
chopped parsley, a few drops of onion juice, salt and pepper, 
a raw egg and fine crumbs. 

Halve the eggs lengthwise and remove the yolks, mix 
the yolks with the butter, tongue or ham, parsley, onion, 
salt and pepper, making a smooth paste; fill the whites with 
this mixture, roll them in beaten egg, then in crumbs and fry 


in deep fat. 


— Mrs. Harvey Peace. 


OX EYES 

438. Cut bread into round pieces 2 inches thick, scoop 

out centers, and place in deep buttered pan. Baste the bread 
with 2 well beaten eggs, 3/4 cupful of milk and a little salt 
until it is all absorbed, then break an egg into each cavity, 
add salt and bake in hot oven. ^ _ .. 

— Mrs. J. C. Feazell. 

EGG TIMBALES 

439. 4 eggs, 1 cupful of milk, salt and cayenne pepper. 
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Stir the eggs with o folk without beating, add the milk 
and seasoning, pour into buttered cups; and set them into a 
pan filled with hot water; boke slowly until the centers are 
firm. Turn out into a hot platter and serve with white or to¬ 
mato sauce. Mushrooms may be added to the white sauce. 

— Mrs. W. B. Rogers. 

TOMATOES BAKED WITH EGGS 

440. Cut the stem and core from each tomato so that 
there shall be a hollow; break an egg into each, season with 
pepper and salt and bake. Serve very hot. 

— Mrs. George Gardiner. 

WELSH RAREBIT 

441. y 2 pound of rich crumbly cheese, 1 tablespoon¬ 
ful of vinegar, 1 tablespoonful of butter, 1/4 cupful of thick 
cream, toast. 

Melt the cheese with the butter and vinegar until 
smooth, add the cream and stir over the fire until smooth- 
pour over the toast and serve at once. ' 

— Mrs. George Gardiner. 

WELSH RAREBIT 

442. 1 pound of cheese, 1 egg beaten, ]4 glass of beer 
°x ?]?' ° P' ece butter the size of a walnut, 1 tablespoonful 
of Worcestershire sauce, 14 teaspoonful of salt, a dash of 
paprika. Melt the butter, add the Worcestershire sauce, salt 
and paprika. Then add the cheese broken into bits and begin 
to stir; continue to stir and when the cheese is melted add the 
egg a little at the time and lastly the beer or ale; cook until 
a custard and serve at once. 

— Mrs. W. A. Catlin. 

— Mrs. Harvey Peace. 

TOMATO RAREBIT 

4 1 3, 1 cupful of tomatoes, well salted, 1 teaspoonful 

of finely chopped onion, 1 cupful of cheese cut into small 
pieces, 2 large slices of buttered toast. 

Stew the tomatoes for 10 minutes, add the onion and 
cook for 5 minutes longer and add the cheese; when the 
cheese is softened, pour the mixture over the toast. 

— Mrs. W. A. Catlin. 

MACARONI RAREBIT 

n /o X ol 4 °a ^ e 99 s , beaten, add 1/3 cupful of milk, 

^ so ^ American cheese, I saltspoonful of salt, 

a dash of paprika, 1 tablespoonfu! of butter, 714 cupfuls of 
cooked macaroni cut into small pieces, toast. 

Stir rapidly over a hot fire until the cheese is melted then 
pour at once over the toast on a. very hot platter and serve 
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immediately. Cheese is made indigestible if cooked beyond 
the melting point. 

■— Mrs. W. B. Rogers. 


RINCTUM DIDDIE 

445. 1 large or three small onions, chopped, 1 table- 
spoonful of butter, 1 can of tomato soup, salt, pepper and a 
dash of Worcestershire sauce, 1 pound of rich cheese, 2 eggs 
beaten, hot toast. 

Cook the onions in the butter, add the soup and season¬ 
ings, and when hot, the cheese; just before serving odd the 
eqas and pour the mixture over the toast. 

— Mrs. W. B. Rogers. 

ENGLISH MONKEY 

446. 1 cupful of bread crumbs, 1 cupful of milk, 3/4 
cupful of American cheese, 2 tablespoonfuls of butter, 2 eggs, 
salt, pepper and d pinch of mustard. 

Soak the bread crumbs in the milk for 15 minutes, add 
the cheese and butter and cook until melted, then add the 
eggs and seasoning and cook until thick. Serve on toast. 

— Belle M. Talmage. 


CHEESE SOUFFLE 

447. 1 cupful of cheese, chopped, Vi cupful of cold 

milk, 3 tablespoonfuls of flour, 1 cupful of hot milk, 4 eggs, 
Vz teaspoonful of salt, a little pepper. 

Mix the flour with the cold milk, add the hot milk and 
cook until thick; add the cheese and stir until it melts, then 
the yolks of the eggs; stir in the well beaten whites, and bake 
in a moderate oven for 20 minutes, 

— Mrs. Gilbert Green. 


CHEESE FONDU 

448. 1 bowl of milk, 1 bowl of grated cheese, 1 bowl of 
bread crumbs. 

Boil the milk; add the cheese and bread crumbs, and 
stir until perfectly smooth. Add 1 beaten egg, a little salt, and 
nutmeg if liked. Put in a buttered pan and place in the oven 
long enough to brown. Serve in the baking dish. 

— Margaret H. Gardiner. 

BAKED RICE AND CHEESE 

449. 1 cup of rice cooked tender, but not dry. Alternate 
with layers of cheese, having cheese on top; season with salt 
and pepper. Onion juice may be added. 

— Mrs. Tuller. 

CHEESE AND EGGS 

450. 1 cupful of fine bread crumbs, 2 cupfuls of grated 
cheese, 1 cupful of fresh milk, 1/4 teaspoonul of - dry mus- 
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ford, a dash of cayenne, 1 tablespoonful of butter, 2 eaas 
well beaten. ( 

Heat the butter in the chafing dish; mix the crumbs, 
cheese, milk, mustard and cayenne and add to the butter; 
stir constantly until the cheese is melted, then add the eggs. 
Serve hot. 

— Mrs. W. A. Catlin. 

ESCALLOPED CHEESE 

, 451. 3 slices of bread, 1/4 pound of cheese, grated, salt 

and pepper, 3 eggs, 3 cupfuls of milk. 

Cut the crust from the slices of bread, butter them and 
lay them in a buttered dish, sprinkle the grated cheese over 
them, add the salt and pepper; beat the eggs, add the milk 
and pour over the bread and cheese. Bake in a hot oven. 

— Mrs. E. Drury. 

GNOCCHI 

452. 1 pint of milk, 1 egg, Vi cupful of farina or of 
cornmeal, Vi cupful of grated cheese, 1 pint of cream sauce, 

1 scant tablespoonful of butter. 

Cook the milk and farina or meal in a double boiler, re¬ 
move from the fire and stir in the egg and the salt; spread'the 
mixture in o buttered pan; when cool and wanted for use, 
cut into squares Spread the squares on a wide, shallow bak¬ 
ing dish or pan having them so that they do not quite touch; 
pour over them the cheese mixed in the cream sauce, dot with 
bits of butter and bake until brown, Serve very hot, 

A SANDWICH MIXTURE 

453. 2 pounds of boiled ham, 1 pound of boiled tongue, 
both ground fine, 1 teaspoonfu! of mustard, 1 pound of but¬ 
ter, red pepper, salt and a little water. 

Meit together, keeping mixture warm while spreading. 
Do not spread the bread with butter. 

— Mrs, Charles Green, 

SANDWICHES 

454. Vi pound of butter, 2 tablespoonfuls of mixed 
mustard, 2 tablespoonfuls of salad oil, a little salt and cay¬ 
enne, yolk of 1 egg, juice of I lemon. 

Rub the butter to a cream, Add the other ingredients 
in order, and mix until smooth. Spread bread with this dress¬ 
ing, then with finely chopped ham. 

Mrs. Frank Gardner. 

SANDWICHES 

455. 1 cupful of finely chopped celery, Vi cupful of 
chopped English walnuts, Vi cupful of olives and 2 table- 
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spoonfuls of grated cheese. Moisten with mayonnaise dress¬ 
ing and cream. 

— Mrs. W. A. Catlin. 


SANDWICHES 

456. Three slices of buttered bread. Between the first 

and second, place a layer of chopped preserved ginger mixed 
with cream; between the second and third layer, place chop¬ 
ped English walnuts. Tie the whole together with ribbon, 

— Mrs. John 0. Kizer. 

DATE AND NUT SANDWICHES 

457. Spread brown bread with a layer of date nut paste 
and then with a layer of peanut butter. Press the top layer of 
bread firmly down and cut in any shape desired. 

— Mrs. J. R. Nason. 

CHEESE SANDWICHES 

458. 3 tablespoonfuls of grated cheese, 2 teaspoon¬ 
fuls of butter, 2 teaspoonfuls of cream, 1 teaspoonful of 
grated Parmesan cheese, white pepper and a little salt. 

Work the cheese and butter to a smooth paste; add 
cream and seasoning, and spread on bread or crackers. 

CREAM CHEESE SANDWICHES 

459. 1 cream cheese, 1/4 to Vi dove of garlic shaved 
very fine, 1 teaspoonful or more of grated onion, a little salt 
if needed, cream to soften to a consistency for spreading. 

— Mrs. George S. Gardiner. 

DREAM SANDWICHES 

460. Cut stale bread in slices 1/4 inch thick and cut 

them in two lengthwise, after removing the crusts; cut mild 
cheese in thin slices the size of the bread, sprinkle with salt, 
ond cayenne and place each one between two pieces of bread; 
saute in buffer until delicately brown on both sides. 

— Mrs. J, R. Nason 


SANDWICHES 

461. For each sandwich: 1 thin slice of fried or broiled 
bacon, 1 thin slice of white bread, 1 thin slice of brown 
bread, Vi teaspoonful of mayonnaise dressing in which are 
bis of chopped pickle and chopped olive. 

— Mrs. W. A. Catlin. 

CHICKEN SANDWICHES 

462. 1 cupful of cooked chicken ground fine, 1 tea¬ 
spoonful of grated onion, a little garlic if liked, pepper and 
salt, and enough cream sauce to make it right for spreading. 
The meat from a medium sized chicken will make nearly a 
hundred sandwiches. 

— Mrs. George S. Gardiner. 
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FRENCH TOASTED TUNA SANDWICH 

463. Combine 1 cup tuna fish, V 2 cup chopped celery, 

2 teaspoonfuls lemon juice, 1/4 cupful mayonnaise, salt and 
paprika. Spread 4 slices of bread with butter then the tuna 
mix. Put a thin slice of American cheese on top and then an¬ 
other slice of bread. Dip sandwiches into a mixture of 2 weil 
beaten eggs and 1 cup of milk, Fry in butter in a skillet un¬ 
til a golden brown. , 

— Mrs. Gardiner Green. 

LEMON BUTTER 

464. 1 pound of powdered sugar, yolks of 6 eggs, 1 /4 
pound of butter, whites of 4 eggs, rind of 1 and juice of 2 
lemons. 

Cream the butter and sugar, add the beaten yolks and 
beat until very light, add the beaten whites and cook in a 
double boiler, stirring constantly until it thickens; add the 
lemon rind and juice and put at once into glass or earthen¬ 
ware to cool. 

■Lemon butter is used for sweet sandwiches, for pie or 
for cake filling. 

SWEDISH TIMBALES 

465. 2 eggs, 1 cupful of sifted flour, Vz teaspoonful of 
salt, 1 generous gill of milk, Vz teaspoonful of sugar, 1 
tablespoonful of olive oil. 

Beat the eggs light and add the other ingredients in the 
order given. Beat well and set in a cool place for at least two 
hours. Heat the mold in deep fat; have ready a cloth and wipe 
the mold free from grease by grasping it with the hand well 
protected with the cloth. Dip it in the batter to the depth of 
on inch, then hold it in the tot long enough to cook the coat¬ 
ing of batter a pale brown. Slip the cup from the mold onto 
paper; wipe the mold as directed, and again coat it with bat¬ 
ter and fry it brown. This quantity will make fifty cups, which 
will keep for several weeks in a cool, dry place. 

— Mrs. George Gardiner. 

RAVIOLI 

466. Make a noodle paste and set aside for Vz hour; 
roll and cut into stripe 2 inches wide by 4 inches long. 

Have ready a filling of cooked chicken and mushrooms, 
seasoned with salt, pepper and butter all run through the 
meat grinder; spread on the noodle strips, folding them over 
and drop into boiling stock to cook for a few minutes. Serve 
hot wtih mushroom sauce. 

— Mrs. S. D. Mimms. 

BAKED MACARONI 

467. Put a layer of cooked macaroni into a buttered 

108 


baking dish, covered with o layer of tomato, fresh or canned, 
season with salt and pepper, add a layer of grated cheese, 
with a lump of butter, a little grated onion, a green pepper 
chopped fine if desired, and shreds of left over cold meats; 
add another layer of macaroni and so continue to the top, 
have the tap layer of the grated cheese. Bake until hot, bubbly 
and steaming at the tap. — Mrs. J. R. Nason. 

HAM WITH NOODLES 

468 Noodles, the quantity made from 2 eggs, ends of 
boiled ham, chopped fine, 1 cupful of sour cream or sweet 

cream, a little butter. , 

Boil the noodles in slightly salted water, butter a baking 
dish put in it a layer of noodles, then a layer of ham, alter¬ 
nating until all are used. Add a pinch of salt to the c >; eam ' 
beat it a little and pour it over the ham and noodles. Dot it 
with a teaspoonful of butter and bake for 20 to 30 minutes. 
w M — Mrs. Robert Tathem. 

CHICKEN PANCAKES 

469. Remove all skin and bone from pieces of cold 
roast chicken and mince very fine; season with pepper and 
SG It 

Use any good pancake batter; spread a spoonful on the 
griddle, sprinkle over it 1 teaspoonful of minced chicken and 
cover with more batter; bake on both sides and serve 'iot. 

JAMBALAYA 

470. 1 tablespoonful of iard, a medium sized onion, 
remnants of cold cooked chicken or turkey, a slice of ham, 

1 pound of rice, Vi cupful of tomatoes, 2 dozen oysters, 1 
tablespoonful of butter, salt and pepper, 

Have the lard hot and in it cook the onion to a pale 
brown; add the fowl and ham, fry them, add the cooked nee 
and tomatoes and a pint of hot water; cover the pot and se 
where the contents will cook slowly. A few minutes before 
serving add the oysters and butter. 

ORANGE FRITTERS 

471 I egg beaten very light, 1/4 cupful of sugar, Vi 
cupful of milk, I cupful of flour, 1 teaspoonul of baking 
powder, a pinch of salt, orange sections from which all rind 

and pith are removed. , . 

Add the sugar to the beaten egg, then the milk and the 
flour in which the baking powder and salt have been sifted, 
stir to a smooth batter, dip the orange sections in it, try in 
deep fat, dust with sugar and serve immediately with tne 

meat COUrSe ' _ Mrs. John O.Kizer. 
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NOODLE RING 

... ^ 7 ?". ^ cups of boiled noodles, 3/4 cup of cream or 

milk, 3/4 teaspoon salt, 1/8 teaspoon of pepper, 3 egqs 1 
tablespoon butter., ' 

, .. Beat eggs until light, add salt, pepper, cream, melted 
bulter and noodles. Place in a well buttered ring mold and set 
in a pan of boiling water. Place in moderate oven, and bake 
without browning 30 to 45 minutes (the ring is set if a knife 
put into it comes out clean). When ready to serve loosen 

u If - . c L, r ? ife - Turn out on a hot platter. Fill with cream- 
chicken, This mokes 6 good servings, 

— Mrs. Wallace B. Rogers. 


GOULASH 

473, 2 pounds of beef, 1 turnip, I carrot, 1 onion ] 

green pepper. Parboil until tender, cut up, 1 can of tomatoes, 
I con of mushrooms, package of spaghetti boiled until ten- 
and foQsther adding broth meat and veg¬ 

etables were cooked in. Put all in a baking dish and put 3/4 
pound or cheese and bits of butter on top and bake 2 hours. 

You can make this hotter, if desired, by adding more green 
pepper. , 


— /v\rs. Wallace d. Rogers 

MACARONI LOAF WITH MUSHROOM SAUCE 

1 * i 7 /f 2 , C V P<: , U ) S of cookecJ macaroni, spaghetti or cream- 

lets, 3/4 cupful of bread crumbs, 1/4 cupful of melted but¬ 
ter, i green pepper, ground, 1 pimiento, 1 teaspoonful of on- 

ion junce 1/4 cupful of grated cheese, 3 eggs, 1J4 cupfuls of 
nrulK, salt. 

Mix in the order given and bake for one hour in a loaf 

tin. This may be made 2 or 3 hours in advance and left in 
the tin. 


Sauce. 2 cupfuls of liquid 'mushroom juice and water 
or stock), 1 can of mushrooms, 1/4 cupful of flour, 1/4 cup¬ 
ful of butter, 2 teaspoonfuls of lemon juice. 

, , fh® butter, add the flour and stir until smooth, then 

add the liquid and the mushrooms and cook until thickened. 

— Mrs. Frederick G. Cox. 
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PICKLES AND CATSUPS 

ARTICHOKE PICKLE 

475. Scrape the artichokes and soak them for several 
hours in brine, then boil them in salted water for 30 minutes 
and pack them in glass jars allowing for each jar: 1 cupful of 
vinegar, 3 allspice, a saltspoonful of celery seed, 1 bay leaf, Yi 
teaspoonful of white mustard seed, 1 onion, 3 pepper corns, 

4 cloves, 1 blade of mace. 

Boil the vinegar and spices and pour over the artichokes, 
cover closely and let stand for several days before using. 

—Mrs. R. S. Walker. 

RED CABBAGE PICKLE 

476. 4 heads of red cabbage or 2 red and 2 white, 3 
pints of vinegar, 1 tablespoonful of sugar, Yz toblespoonful of 
cloves, 1 tablespoonful of black pepper, 2 teaspoonfuls of 
mustard seed (or 2 tablespoonfuls of mixed whole spices) put 
into a bag. 

Slice the cabbage very fine and put into jars in layers 
with a good sprinkling of salt and let stand over night. In the 
morning, scald the vinegar, sugar and spices and when cool 
pour over the cabbage, leaving in the bag of spices. Keep the 
whole well covered with vinegar, using a weight to push it 
down, or better, seal it at once in glass jars. 

—Mrs. Harvey Peace. 

COLD CATSUP 

477. Chop fine: Yz peck ripe tomatoes, Yz bottle of 

evaporated horseradish {equal to 2 roots), 1 cupful white and 
brown mustard seed, 2 teaspoonfuls of black pepper, Yz tea- 
spoonful red pepper, 1 cupful salt, 1 cupful sugar, 1 cupful 
of onions (chopped), 1 tablespoonful ground mace, 1 table- 
spoonful ground cloves, ! toblespoonful vinegar. Mix and 
bottle. —Mrs. L W. Rose. 

TOMATO CATSUP 

478. Cut 1 peck of ripe tomatoes in small pieces and 
boil until very soft. Rub through a colander. Then odd 1 small 
cupful of sugar, 1 of vinegar, Yz cupful of salt, a dash of 
cayenne pepper and 2 ounces of mixed spices tied in a 
cheese cloth bag. Boil until thick. 

—Mrs. F. G. Wisner. 

CHILI SAUCE 

479. 3 doz. ripe tomatoes, scald, skin and chop; I doz. 
green peppers, chopped fine, Yz doz. white onions, mixed with 
tomatoes, 3 cupfuls of sugar, 1 nutmeg, grated, 1 tablespoon- 
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fuf of ground cinnamon, 1 quart best cider vinegar, 1 table¬ 
spoonful of cloves,, 1 tablespoonful of ginger. 

Stir well while boiling to keep from sticking, and boil 
until one-fourth of it has cooked away. Celery seed to taste. 
Seal while hot. | —Mrs. T. E. Young. 

CHILI SAUCE 

480. 24 large ripe tomatoes, 6 green peppers, 4 large 
onions, 3V2 tablespoonfuls of salt, 7 tablespoonfuls of brown 
sugar, 6 cupfuls of cider vinegar, 8 tablespoonfuls of apple 
pulp or two medium sized apples. 

Chop the tomatoes, pepper and onions, and if the pep¬ 
pers are not very hot, add a few of the seeds. Mix all the in¬ 
gredients and boil for two hours, or until thick. Bottle and seal. 

—Mrs. George Gardiner. 

CHOW CHOW 

481. 1 gallon of chopped green tomatoes, 1 gallon of 
chopped cabbage, 1 gallon of chopped onions, 2 tablespoon¬ 
fuls of mustord seed, 2 tablespoonfuls of allspice, 2 table^ 
spoonfuls of cloves and cinnamon, 3 tablespoonfuls of celery 
seed, 1 pound of sugar, 1 gill of salt, 3 quarts of vinegar, a 
little tumeric. Boil for 20 minutes. 

—Mrs. Stewart Jones. 

CHOW CHOW 

482. A many times proved recipe for chow chow re¬ 
quires 4 quarts of green tomatoes. These should be chopped 
and mixed with y% cupful of salt, then left hanging in a cloth 
to drain over night. The next day chop 2 green peppers and 
boil them with the tomatoes in vinegar sufficient to cover 
them and with 4 lbs. of sugar. This mixture should cook 3 
hours. Chop I large head of cabbage, and 1 quart of onions, 
and boil with the tomatoes the last hour. For spices almost 
any kind may be used so long as the chow chow is made spicy, 

2 ounces each of celery seed and white mustard seed are a 
great addition. When cold odd the contents of I bottle of 
horseradish, or, better still, a few horseradish roots if these 
can be obtained. —Mrs. H. G, McCormick. 

CHUTNEY SAUCE 

483. Nine green sour apples, two green peppers (one 
red if desired), six green tomatoes, four small onions, one 
cup of raisins, one quart of vinegar, two tablespoons of mus¬ 
tard. 

Chap tomatoes, onions and peppers. Put to boil vinegar, 
two cups of brown sugar, one tablespoon powdered sugar, one 
tablespoon of salt, one teaspoon each of cloves, cinnamon 
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and any other spices desired, then add chopped mixture, and 
let simmer for one hour. Add apples, pared and cored, and 
cook slowly until soft. 

—Grace Merrill Garcelon. 

APPLE CHUTNEY 

484. 14 large sour apples, 2 good sized onions, 1 clove 
of garlic, 1 Vi quarts of cider vinegar, 4 tablespoonfuls of 
mustard seed, steeped in vinegar to cover and mashed fine, 

1 cupful of brown sugar, Vi cupful of salt, 4 tablespoonfuls 
of ginger, V2 lb. of raisins seeded and chopped fine. 

Boil the apples, onions, garlic and vinegar together and 
rub them through a sieve; add the other ingredients and bottle 
when cold. -—Mrs. H. G. McCormick. 

CUCUMBER PICKLES 

485. 1000 small cucumbers or gherkins. Put them in 
a brine made of: 1 V2 pails of water, 1 quart of coarse salt, V2 
lb. of alum, Va lb. of pepper corns. 

Put a weight on them and allow them to remain in the 
brine three weeks. Wash them, throw a few at a time into 
scalding vinegar, cook for three or four minutes then pack 
in glass jars adding to each quart 1 tablespoonful of a mix¬ 
ture of white mustard seeds, block mustard seeds, celery seeds 
and juniper berries. Scald fresh vinegar to cover them, adding 
to each quart of vinegar 1 cupful of brown sugar. 

Bought sour or brine pickles may be used if more con¬ 
venient. —Mrs. George Gardiner. 

PICKLED FIGS 

486. Gather figs not fully ripe, and with the stems on, 
Soak over night in lime water, putting a small handful of 
lime to 1 waterpail of water. Then soak Y% hour in clear 
water. To 12 pounds of figs add 9 pounds of sugar and 1 pint 
of strong vinegar. Mix the sugar and vinegar with a little 
water and bring to a boil. Then place fruit in the boiling syrup. 
Put 1 toblespoonful each of powdered cinnamon and cloves 
in a thin cloth and boil with fruit. Cook until well done and 
can. To each jar add 3 or 4 whole cloves. 

—Mrs. Dan Beard. 

HOTCH POTCH 

487. 1 peck of green tomatoes, 1 pint of onions, 1 pint 
of green peppers; cut each fine and remove the seeds from 
the pepper. Put each in a separate vessel, sprinkle with salt 
and let stand over night. Next morning press alt the water out 
of each separately until very dry, then scald tomotoes in vin¬ 
egar, take out on a drainer, and throw away this vinegar. Mix 
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all together, adding 1 pint of grated horseradish, 1 pint of 
chopped apples, 2 pounds of sugar, Yz pound of white mus¬ 
tard seed, 1 teospoonful of ground mustard, 1 teaspoonfui 
each of powdered cinnamon and spice, Y 2 teaspoonfui cloves. 

Then pour over the whole V 2 gallon of hot vinegar. Put in 
small jars and seal. This makes 2 gallons. 

—Miss Sarah McQuiston. 

MUSTARD PICKLES 

488. 24 medium sized cucumbers, 1 quart of small 
onions, 2 large cauliflowers, 5 green peppers, 2 quarts of green 
tomatoes, ail cut quite small; let them lie in salt and water 
over night, scald in the same water, drain and pour over them 
3 pints of scalded vinegar. 

Make a dressing of: 3 pints of vinegar, 4 cupfuls of 
sugar, 4 teaspoonfuls of celery seed or celery, V 2 lb. of ground 
mustard, % cupful of flour, Yz oz. of tumeric. 

Boil all together until quite thick, add it to the cucum- 
ber mixture and put into jars. 

—Mrs. P. S. Van Reyper. 

MUSTARD PICKLES 

489. 8 cupfuls of brown sugar, J4 cupful of fresh, 
grated horseradish, 1 Yi boxes of ground mustard, 1 cupful 

Cut the cucumbers into small pieces, pack tightly in jars 
ot salt, 1/2 gallon of good vinegar, cucumbers, 
ond pour the dressing over them; seal or tie up. Do not cook 
the cucumbers or put them in brine. Ready for use in o few 
wee * s - —Mrs. Charles N. Crockett. 


OIL PICKLE 

490. Wash the cucumbers and slice them; to 2 quarts 
ot slices use nearly a cupful of salt sprinkled on layers of 
cucumbers; let stand for 24 hours. Drain and rinse with 
cold water then press lightly to get out the superfluous brine. 
For every 2 quarts add to them 1 tablespoonful of white mus¬ 
tard seed, 1 teaspoonfui of black mustard seed, 1 teaspoonfui 
°f celery seed and cupful of salad oil. Add vinegar to cover 
and bottle without cooking, 

—Mrs. George Gardiner. 


PEACH PICKLE 

491. 4 dozen peaches, preferably Indian dings, 1 quart 

of light brown sugar, or more if wonted very rich, 3 quarts 
of vinegar, 3 cloves to each peach, 1 stick of cinnamon, bro¬ 
ken. 

Pore the peaches or not, as preferred, and stick 3 cloves 
in each. Make a syrup of the vinegar and sugar, cooking the 
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cinnamon in it; when boiling, add the peaches, cook them for 
about 20 minutes and seal in sterilized jars. 

This recipe may be used for plums, pears, sweet apples 
and slightly under-ripe cantaloupes. 

PICKLED ONIONS 

492. Choose small onions, pee! them and drop them 
into boiling water; cook them until they look clear. Lift them 
from the water, using a skimmer, and lay them on ci cloth 
covering them with another cloth; let them remain until cool 
then pack in jars and pour over them scalding vinegar. 

—Mrs. H. G. McCormick. 

PEPPER RELISH 

493. 12 large red sweet peppers, 12 large green sweet 

peppers, 15 onions. 

Chop fine, pour boiling water over them and stand for 
5 minutes; drain. Pour boiling water over and stand 10 min¬ 
utes, then drain; add 3 pints of vinegar, 3 tablespoonfuls of 
salt, 1 Vi cupfuls of sugar. Boil all for 15 minutes, pour into 
jars and seal. —Mrs. H. Hosford. 

PICCALILLI 

494. Chop Vz peck of green tomatoes, Vi peck of cu¬ 
cumbers, 2 small onions, 3 large green peppers, Vi head of 
cabbage, 6 heads of celery, and mix with 3 /i cupful of salt. 
Let the mixture stand for 24 hours, then drain in a colan¬ 
der. Add 1 quort of good vinegar, and boil 5 or 10 minutes. 
At the end of that time, skim out of this vinegar, then add 1 
quart of vinegar, 1 pound of brown sugar, Va of a pound of 
white mustard seed, VA tablespoonfuls of ginger, 1 table¬ 
spoonful of pepper, 2 of cinnamon, 1 Vz of cloves, 1 of all¬ 
spice, a little cayenne pepper, celery seed and mace. Very 
little cooking is needed. As in the case of chow-chow, horse¬ 
radish should be added to aid in keeping the pickle. Some 
housekeepers use alum for the same reason, omitting the 
horseradish. A piece of alum the size of a walnut would be 
sufficient. It should be added with the spices. 

—Mrs. H. G. McCormick. 

RUMMAGE PICKLE 

495. 2 quarts of green tomatoes, 1 quart of red toma¬ 
toes, 3 bunches of celery, 1 small cabbage, 3 large onions, 
3 red peppers, 3 green peppers, Vz cupful of salt. 

Chop the vegetables, cover with salt and let stand over 
night. In the morning, add 3 pints of vinegar, 2 pounds of 
brown sugar, 1 teaspoonful of mustard; cook slowly for 1 hour 
or longer. —Mrs. E. Drury. 
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TOMATO SWEET PICKLE 

496. 3 ]/ 2 pounds of tomatoes, 1 Vi pounds of onions, 2 
pounds of brown sugar, 1 quart of vinegar, 1 tablespoonful 
of cloves, 1 tablespoonful of stick cinnamon, Vi tablespoon¬ 
ful of allspice, 1 pound of salt. 

Take the tomatoes when grown, but before they begin 
to ripen; cut in slices and put a layer of tomatoes and one 
of onion, and sprinkle with salt, until the tomatoes, onions 
and salt are used, finishing with salt, and let stand 24 hours. 
Squeeze out of the brine and put in the preserving kettle with 
the vinegar, sugar and spices. Let boil slowly until tender 
but not soft. 

If not enough vinegar to cover, add more. Delicious. 

—Mrs. Katie Edwards. 

GREEN TOMATO PICKLE 

497. 2 quarts of sliced green tomatoes, 3 sliced onions 
Vi cupful of brown sugar, 1 pint of vinegar, Vi teaspoonful 
each of mustard seed, salt and pepper, 1 teaspoonful each of 
allspice and cloves. 

Sprinkle the sugar over the tomato and onion and let 
stand for 1 Vi hours; add the vinegar and spices and cook 
until the tomatoes are tender but not broken, put in jars and 
seal - —Mrs. W. A. Catlin. 

GREEN TOMATO PICKLE 

.. ^ green tomatoes sliced, A pk. onions 

sliced, A cup salt, 4 sharp red peppers, chopped, Vi gallon 
dder vinegar, 2 lbs. brown sugar, I tablespoon white mustard 
seed, 2 stalks celery—cut, 2 tablespoons stick cinnamon, 2 
tablespoons cloves — heads removed, 2 tablespoons of tum¬ 
eric. 

Mix tomatoes with one-half cup salt, and onions with 
A cup salt. Let stand over night and drain Tie spices in a 
bag and place into a kettle with vinegar and sugar, heat to 
the boiling point. Add the pickles and let simmer slowly for 
20 minutes. Fill into small air tight cans and keep in a cool 
P‘ ace - —Mrs. Russell P. Reeder, Sr. 

FRENCH PICKLE 

499. 1 peck of green tomatoes, 6 large onions, 5 quarts 

of vinegar, 2 pounds of brown sugar, Vi pound of white mus¬ 
tard seed, 2 tablespoonfuls each of ground allspice, cinnamon, 
cloves, ginger and mustard. 

Slice the tomatoes and onions, sprinkle with a cupful of 
salt and let stand over night. Drain thoroughly and boil in 1 
quart of vinegar and 2 quarts of water for 15 or 20 minutes, 
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then drain; boil together 4 quarts of vinegar, the sugar and 
spices, add the tomato and onion and cook without hard boil¬ 
ing for 15 minutes. —Mrs. J. A, Scarborough. 

SPANISH PICKLE 

500. 1 peck of green tomatoes, 2 small heads of cab¬ 
bage, 1 dozen small white onions, 2 cucumbers cut in thick 
slices, 7 pods of green peppers, 2 small cauliflowers, 1 pint 
of string beans. 

These quantities may be varied as convenient. Coarsely 
slice the cabbage, break the cauliflower into branches and 
cut the cucumbers and tomatoes into thick slices; soak all in 
a strong brine overnight. In the morning drain them, then 
squeeze them and cook in this: 

Sauce: 1 box of mustard, medium size, 2 ounces of white 
mustard seed, 2 pounds of brown sugar, 1 ounce of tumeric, 
1 ounce of celery seed. 

Vinegar enough to cover the vegetables; boil for an hour. 
Should any of the vegetables be tough it will be better to par¬ 
boil those after they are taken from the brine. 

—Mrs. George Gardiner. 

TABASCO SAUCE 

501. 1 cupful of tabasco or bird's eye peppers, 1 clove 
of garlic, 1 sprig of parsley, 1 teaspoonful of salt. 

Boil the peppers, garlic and parsley in enough salted 
water to keep them moist; when soft, put them through a 
meat grinder then through a fine sieve. Heat and seal in 
ounce bottles. —Mrs. L. C. Bradley. 

WATERMELON RIND PICKLE 

502. Cut the rind into pieces of uniform size, and re¬ 
move all of the green outside and tender inside. Boil until 
tender in slightly salted water. Drain and press each piece 
in a cloth, using care not to bruise it. Weigh and make a syrup 
as directed for pickled peaches. Cook the rinds in the boiling 
syrup long enough to heat them through. Pack in jars with 
the spices, cover with syrup and seal. 

—Mrs. George Gardiner. 
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BREAD 

Yeast is a plant of the fungus class—one of the smallest 
and simplest of vegetable growth. In making bread sponge, 
you are merely providing a favorable soil for its propagation. 

In the process of bread making (he yeast changes some 
of the slarch of the flour into sugar, and the sugar into alcohol 
and carbonic acid gas; this gas, being lighter than the dough, 
rises, and in its efforts to escape, expands the elastic, glutin¬ 
ous mass, and before the alcoholic fermentation has changed 
to the acetic, and soured the dough the formation of gas is 
checked and the ferment killed by baking In a hot oven. 

UNFERMENTED BREAD.—The principle is the same as 
in fermented bread—the liberation of gas within the dough— 
but with no chemical changes in the starch or sugar. The 
usual method is by some gas generating compound as an acid, 
with an alkali, oftenest soda, with sour milk or cream of tar¬ 
tar. Such bread is commonly eaten hot, in the form of bis¬ 
cuits, corn bread, gems, muffins, or griddle cakes. 

BREAD 

503. 3 quarts of sifted flour, 1 quart of lukewarm 

water, milk or buttermilk, or half and half water and milk, 
2 cokes of compressed yeast, 1 tablespoonful of sugar, 1 
tablespoonful of salt, 2 tablespoonfufs of lard or butter, or of 
any of the commercial fats. 

Sift the flour into a large bowl and make a depression 
in the middle, and add the sugar, salt and fat; Dissolve the 
yeast in some of the liquid and add the rest; stir the liquid 
into part of the flour if desired to make a sponge, or use all 
of the flour if making into a stiff loaf at first. In either case let 
the mixture stand in a warm place for about ] Y% hours, when, 
if a sponge, the rest of the flour may be kneaded in and if 
not stiff enough, a little more may be kneaded in and the 
stiff loaf be set to rise. If the stiff loaf be made at the begin¬ 
ning, test it by pulling it away from the side of the bowl and 
if evenly porous it is ready for the pans; knead the dough un¬ 
til even and smooth, form in loaves, place in greased pans and 
set them in □ warm place to rise; they will be ready for baking 
when the dough rises to place immediately on making a de¬ 
pression at the top of a loaf. Bake for 45 minutes to on hour; 
when baked enough the loaves will slip easily from the pans. 

GRAHAM OR WHOLE WHEAT BREAD 

504. 6 cupfuls of graham or whole wheat flour, 6 cup¬ 

fuls of white flour, 2 cakes compressed yeast, 1J /2 tablespoon- 
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fuls of sugar, 4 teaspoonfuls of salt, 2 tablespoonfuls of but¬ 
ter, 7 tablespoonfuls of molasses. 

Proceed as directed for white bread. 

BREAD SPONGE 

505. When recipes call for bread sponge, a small 
amount may be made of 1 cupful of flour, ] /2 yeast cake, a 
teaspoonful of sugar, a pinch of salt, and water or milk to 
make a batter. Put it in a warm place to rise. 

RAISED CORN BREAD 

506. 1 large cupful of bread sponge, 1 small cupful of 
corn meal (yellow is best), 1 small cupful of molasses, 1 small 
tablespoonful of lard, Va teaspoonful of soda, 1 tablespoonful 
salt. 

Scald the meal to a soft batter and let stand until luke¬ 
warm; then add molasses, lard, salt, and the soda dissolved 
in a little warm water; stir this into the sponge, beating well 
together and add enough flour to make a soft dough. Put into 
pans and let rise very light. Bake in moderate oven. This will 
make two good sized loaves. —-Mrs. Geo. Bacon. 

OATMEAL BREAD 

507. 2 cupfuls rolled oats or one cupful each of rolled 
oats and rolled wheat, 2 cupfuls scalded milk and 2 cupfuls 
hot water, pour over rolled oats and let cool until luke-warm, 
] /2 cupful molasses, yeast cake, salt. 

Mix hard with white flour and let rise, put in pans, let 
rise again until very light and bake for 1 hour. 

—Mrs. Thos. Toal. 

ORANGE BREAD 

508. 1 cake compressed yeast, 1 cupful of orange juice, 
3 tablespoonfuls of sugar, 2 tablespoonfuls of melted butter, 
1 teaspoonful of salt, V% cupful of candied orange peel chop¬ 
ped fine. 

Mix, add 3 cupfuls of flour and knead; set to rise, make 
into a loaf, let rise and bake. 

SALT RISING BREAD 

509. ]/2 cupful of warm sweet milk, corn meal, 1 pint 
of warm water, 1 teaspoonful of salt, Va teaspoonful of soda, 
flour. 

On the day before baking, at noon, mix into the sweet 
milk enough corn meal to make a thin batter; let stand in a 
warm place until morning when it will be light. Add to it the 
water, salt, soda, and enough flour to make a thin batter; 
have this mixture in a deep jar and set it in a vessel of warm 
water—about blood heat; the water should come as high as 
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the yeast and should be added to as the yeast rises, keeping 
it at the same height. When light, which will be in a short 
time, pour the yeast into a well in the pan of flour, mix and 
knead and set in a warm place to rise, then mold into loaves; 
let rise to double its bulk and bake. 

—Margaret H. Gardiner. 

HEALTH BREAD 

510. 1 quart of bran, 1 quart of graham flour, 1 quart 
of white flour, 1 yeast cake or 1 pint of bread sponge, 1 
teaspoonful of salt, Yi cupful of sugar, V 2 cupful of butter. 

Mix, let stand to rise, make into loaves and let it rise 
stiff as can be worked with a spoon; allow to rise until light 
and bake for 1 Y 2 hours in a slow oven. 

—Mrs. B. F. Annis. 

BRAN BREAD 

511. 2 cupfuls of white flour, 2 cupfuis of graham 
flour, 2 cupfuls of bran, 1 pint of milk, V 2 cupful of brown 
sugar, I cupful of molasses, 2 eggs, a pinch of salt, 1 tea- 
spoonful of soda, 

Mix, make into two loaves and bake for 35 minutes. 

—Mrs. S. W. Gardiner. 

BROWN FRUIT BREAD 

512. 1 quart of light bread sponge, both graham and 
white flour, 1 cupful of nuts, 1 cupful of raisins, spices if de¬ 
sired, 1 egg, Va cupful of sugar, y% cupful of lard and butter 
melted. 

Mix, let stand to rise, make into loaves and let it rise 
until the bulk is doubled, then bake. 

—Mrs. F. R. Gilchrist. 

ROLLS 

513. 1 pint of light bread sponge, 1 pint of lukewarm 
milk, two tablespoonfuls of butter, I tablespoonful of sugar, 

1 tablespoonful of salt, yolk of an egg. 

Melt the butter and add it to the warm milk with the 
sugar, salt and yolk; add this with flour to the sponge and 
when as stiff as can be stirred with o spoon put the dough on 
a board and knead it; it must not be as stiff as bread dough 
or the rolls will be tough. Return it to the pan and let it 
rise; when light roll to an inch in thickness; cut or mold into 
shapes of uniform size and place on greased tins. When light 
bake in a quick oven. 

Part of this dough may be used for currant or raisin 
bread by adding fruit to enough for a loaf. Also, it may be 
used for cinnamon rolls. —Mrs. George Gardiner. 
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ICE BOX ROLLS 

514. 1 pint of milk, V 2 cupful of sugar, scant V 2 cupful 
of crisco, 1 cake of compressed yeast, V 2 teaspoonful of bak¬ 
ing powder, V 2 teaspoonful of soda, ]/2 teaspoonful of salt, 
flour to make a soft dough. 

Heat but do not boil the milk, sugar and crisco, add the 
baking powder, soda, salt and flour to make a batter; let 
rise to double the bulk and add flour to make a soft dough. 
Place in a crock, grease the top and keep in the ice box. Make 
the desired quantity into rolls, and let rise for V 2 hour be¬ 
fore baking. —Mrs. Frederick G. Cox. 

POTATO ROLLS 

515. 2 cupfuls of mashed potato, 2 eggs well beaten, 3 A 
cupful of melted lard, V 2 to 3 A cupful of sweet milk, 1 tea¬ 
spoonful of salt, 4 tablespoonfuls of sugar, 1 cake of com¬ 
pressed yeast. 

Mix all together and let rise. Work in enough flour to 
make a rather stiff dough and again let rise; when light, roll 
out and cut with a biscuit cutter; when light, bake. 

—Mrs. L. W. Rose. 

CREAM FINGERS 

516. Scald 2 cups of heavy cream and add 2 table¬ 

spoons of sugar, 3 A tablespoon of salt. When lukewarm, add 
2 yeast cakes which have been dissolved in 1 cup of warm 
water, add 1 egg which has been well beaten, and enough 
flour to make a stiff dough. Knead well and let rise to double 
its bulk, roll out and shape in long rolls (cut them out with a 
lady finger cutter if you have one). Let rise again, will take 
about 20 or 30 minutes. Bake and glaze tops with 2 table¬ 
spoons of milk mixed with 1 tablespoon sugar, do this when 
rolls begin to brown. —Mrs. Wallace B. Rogers. 

PARKER HOUSE ROLLS 

517. 1 pint of warm milk, W 2 tablespoonfuls of lard, 
W% tablespoonfuls of butter, 2 tablespoonfuls of sugar, 1 
teaspoonful of salt, about 6 cupfuls of flour, 1 yeast cake, Va 
cupful of tepid water. 

Soften the yeast in the water; mix the lard, butter, sugar, 
yeast and milk, stir in the 2 cupfuls of the flour, beat and set 
the batter in a warm place to rise; it will take about 2 hours. 
Knead in the rest of the flour into which the salt has been 
sifted, keeping the dough as slack as possible; set the bowl of 
dough in a warm place to rise to double its bulk. Knead it and 
roll to about Va inch thick, cut with a biscuit cutter dipped in 
flour before using, brush half of each round with melted butter 
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and fold over so that the edges are even, pressing slightly. Put 
the rolls in a pan, let them rise Yi hour and bake for 15 or 20 
minutes in a hot oven. After baking, brush them lightly with 
melted butter. 

THREE PART ROLLS 

518. When making rolls, put three small ones together 

in muffin pans, greasing each one; they will come out crisp 
and delicately browned. —Mrs. C. E. Beers. 

ICE BOX ROLLS 

519. 1 pint sweet milk, Vi cup lard, Yi cup sugar. 

Boil together. Set off to cool. When lukewarm take small 

quantity in cup and dissolve 1 yeast cake and add to other 
quantity. Let stand 2 hours. Then add to the following mix¬ 
ture: 

6 cups flour, Yi teaspoon soda, Yi teaspoon boking pow¬ 
der, 1 teaspoon salt. 

Sift all this together. Stir liquid into flour. Make out 
and let rise 2 hours before baking. Keep in ice box and use 
as needed. —Mrs. C A. Davis. 

ICE BOX ROLLS 

520. 1 yeast cake, 1 pint sweet milk (boil), V 2 cup 
sugar, V 2 cup warm water. 

Put lord, sugar in milk and set aside until I Like warm; 
dissolve yeast cake, add to milk, add flour. Set aside, let rise 
until it is double its proportion. 

Add ] teaspoon baking powder, Yz teaspoon soda, 1 tea¬ 
spoon salt. Add flour until stiff and put in ice box. Use when 
needed, —.Lila B. Wilson. 

SWEET POTATO ROLLS 

521. 1 quart of milk, 1 cup sugar, 1 cup lard. 

Melt together and bring to a boil. Then cool and add a 

cake of yeast. To this add enough finely mashed boiled sweet 
potatoes to make a thick batter then set aside for two hours. 
Then add I teaspoonful each of: salt, soda and baking pow¬ 
der, Sift in enough flour to make a good dough. This may be 
placed in the refrigerator and used as needed. Take out and 
let rise for two hours before cooking. 

TEA BISCUIT 

522. 1 pint of milk, 1 teaspoonful of salt, 2 table¬ 
spoonfuls of butter or lard, Va cake of compressed yeast, 2 
eggs, 1 teaspoonful of sugar, 3 or more pints of flour. 

Scold the milk, add to it the butter or lard and stand 
aside to cool; when cool add salt, sugar and yeast, mix and 
add half the flour, beat for five minutes, cover and stand in a 
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warm place for 4 hours. When light add eggs well beaten and 
sufficient flour to make a soft dough, knead for 15 minutes, 
cover and let stand until double its bulk, then make into bis¬ 
cuits and place them on greased tins; stand V 2 hour, then 
bake in a quick oven. —Mrs. A. J. Cox. 

RUSK 

523. y 2 pint of potato yeast, V 2 pint of milk, V 2 cupful 
of butter and lard mixed—small, 3 4 cupful of granulated 
sugar, 14 teaspoonful of salt, 2 eggs. 

The potato yeast is made the evening before by boiling 
one medium sized potato and mashing through colander. Add 
this to one tablespoonful of flour, scalded with the potato 
water and when cool stir in one-half cake of yeast foam dis¬ 
solved in a little warm water; let rise over night. Beat eggs 
without separating, add butter, sugar and salt, beating light, 
then the milk, having it a little warm, and the yeast; stir in 
enough flour to make a batter and let rise very light, then 
knead soft and let rise again. Roll and cut out, put into pans 
and when light bake in hot oven. This quantity makes about 
three dozen rusks. —Mrs. Geo. Bacon. 

ENGLISH MUFFINS 

524. 1 pint of milk, 1 yeast cake, V 2 teaspoonful of 
salt, flour to make a soft dough. 

Scald the milk, dissolve the yeast cake in two tablespoon¬ 
fuls of warm water, add to it the lukewarm milk, then the salt, 
and flour; cover and stand in a warm place until very light, 
then divide into small pieces, handling lightly and as little as 
possible and place them on a cloth to rise. When light place 
them on a hot greased griddle in rings or not, as preferred. 
Bake until thoroughly done, browning on both sides. They 
may be eaten hot with butter or split when cold, toasted and 
buttered. 

DELICIOUS FLOUR MUFFINS 

525. 1 cup flour, 4 scant tablespoons shortening, 2 
teaspoons baking powder, 1 teaspoon salt, 2 tablespoons sug¬ 
ar, 1 well beaten egg. 

Grease muffin rings and have them hot. Bake 20 minutes 
in oven about 450 degrees. —Mrs. Stewart M. Jones. 

RUSSIAN BREAD 

526. 4/2 cupfuls of flour, 1 cake of yeast, 14 cupful of 
sugar, 1 V 2 cupfuls of raisins, 2 eggs, 114 cupfuls of scalded 
milk, 14 cupful of butter, 1 teaspoontu! of salt, cinnamon 
to taste. 

Cool the milk to 80 degrees, dissolve the yeast cake in 
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it, add 1 Vi cupfuls flour and mix smooth; let stand till light 
and puffy; add eggs, sugar, butter, raisins, salt, cinnamon 
and the remainder of the flour; mix to a stiff dough and knead 
thoroughly, then let rise to double its bulk. Divide into 3 parts 
and roll into tapering strips about 12 inches long, press the 
ends together and braid. Place on a buttered baking sheet, 
cover, let stand until light and bake for Yz to % of an hour. 
When cool, ice with powdered sugar mixed with a little hot 
WQ fP r - —Mrs. C. E. Beers. 

NUT BREAD 

527. Sift together 2 cupfuls of flour, 14 cupful of sug¬ 

ar, 2 teaspoonfuls of baking powder and Vz teaspoonful of 
salt; add y% cupful of chopped nuts, walnuts preferred. Mix 
1 egg with 1 cupful of milk, add dry ingredients and stir to¬ 
gether. Put in a buttered pan, let rise for 20 minutes and bake 
for 1 hour. —Mrs. S. W. Gardiner. 

NUT BREAD 

528. 3 eggs, % cup sugar, 1 teaspoon salt, 1 cup milk, 
4 cups flour, measured after sifting, 4 teaspoons baking pow¬ 
der, 1 cup nuts. All measurements are level. 

Beat eggs and sugar with Dover beater until sugar has dis¬ 
solved. All milk, salt, flour and baking powder, beating con¬ 
stantly. Add nuts. Put in greased baking pan and set to rise 
for twenty minutes. Bake in moderate oven forty-five minutes, 

—Mrs. D. B. Fox. 

GRAHAM BREAD 

529. 2 cupfuls of sour milk, 1 level teaspoonful of soda, 
Vz cupful of molasses, 1 tablespoonful of butter or lard, 1 
teaspoonful of salt. 

Mix well together with enough graham flour to make 
a batter as thick as can be stirred with a spoon. Bake about 
40 minutes in a moderate oven. —Mrs. A. Flanagan. 

WHOLE WHEAT BREAD 

530. 2 cupfuls of whole wheat flour, 1 cupful of white 
flour, 3 teaspoonfuls of baking powder, 1 teaspoonful of soda, 

2 teaspoonfuls of salt, 4 tablespoonfuls of sugar, l/£ cupful 
of molasses, ^ cupful of buttermilk, Yz cupful of water, 

2 tablespoonfuls of shortening, 1 cupful of raisins or chopped 
nuts. 

Mix the dry ingredients, add the molasses, milk and 
water, and, last, the melted shortening and the raisins or nuts; 
beat thoroughly. Pour into greased pans, let stand for 20 
minutes and bake for an hour in a slow oven at about 300 
degrees. —Mrs. Lillian C. Bradley. 
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GRAHAM LOAF 

531. 1 egg, Yz cupful of sugar, a little salt, 1 cupful of 
sour milk 1 scant teaspoonful of soda, 1 cupful of graham 
flour, Yz cupful of white flour. 

Mix all together and bake. —Mrs. C. P. Clarke. 

BROWN BREAD 

532. 2 cupfuls of yellow meal, 1 cupful of flour, 2/3 
cupful of molasses, 1 teaspoonful of soda dissolved in 1/3 
cupful of hot water, 1 teaspoonful of salt, 1 pint of sweet milk. 

Add milk gradually and mix thoroughly. Steam 4 to 6 
hours. —Mrs. W. F. Rumble. 

BROWN BREAD 

533 . 2 cupfuls of sour milk, I cupful of sweet milk, I 
cupful of molasses, 3 cupfuls of graham flour, 1 cupful of 
meal, Yz cupful of raisins, Yz cupful of currants, 2 table- 
spoonfuls of melted butter, 1 teaspoonful of soda, 1 table¬ 
spoonful of salt. 

Mix, put into a brown bread tin and boil for 5 hours; or 
it may be steamed in a cake pan with a tube. 

-—Mrs. George Gardiner. 

BROWN BREAD 

534 . 1 Yz cupfuls of graham flour, Yz cupful of white 
flour, 1/2 cupful of yellow cornmeal, Yz cupful of molasses, 
Yz cupful of brown sugar, 1 teaspoonful of salt, 1 teaspoon- 
ful of soda, 1 2/3 cupfuls of sweet milk, and raisins if desired. 

Mix the dry ingredients and sift; dissolve the soda in the 
molasses, add the milk and dry mixture; stir well, pour into 
a buttered mold and steam for 2 Yz hours. 

—Alice M. Wilmarth. 

BOSTON BROWN BREAD 

535 . 1 cup cornmeal, 1 cup rye flour, 1 tablespoon 
salt, 1 Yz tablespoons baking powder, 1 cup graham flour 
(whole wheat), 3 /£ cup molasses, 2 cups very sour milk. 

Mix dry ingredients except graham flour. Mix liquids 
and combine with dry ingredients. Fill well greased molds 2/3 
full. Cover with greased covers and steam 3 hours. The covers 
may then be removed and the bread baked in a moderately 
hot oven (375 degrees F.) to dry it a bit. If you have no sour 
milk, use instead 1 3 /a cups sweet milk and use only Yztable- 
spoon baking powder with 4 tablespoons baking soda. Graham 
flour may be substituted for the rye. 

BISCUITS 

536. 1 quart of flour, 2 tablespoonfuls of baking powder, 
1 tablespoonful of lard, 1 teaspoonful of salt. 

Sift the flour and baking powder, add the lard and salt, 
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and mix with cold water, to be very soft; knead until the 
dough is smooth; bake in a hot oven. —Mrs. S. E. Kelly. 

SWEET POTATO BISCUITS 

537. 2 cupfuls of mashed sweet potato, free from 
lumps, 4 cupfuls of flour, 2 teaspoonfuls of baking powder, 
2 teaspoonfuls of salt, Vi cupful of shortening, sweet milk 
enough to make a dough that can be easily handled. 

Roll, cut and bake in a hot oven. 

—Mrs. W. S. Welch. 

SOUR MILK BISCUITS 

538. 1 quart sifted flour, 1 teaspoonful of salt, 1 even 
teaspoonful of soda, 1 tablespoonful of butter or lard, about 
a pint of sour milk. 

Mix the shortening in the flour and add the salt, then 
the sour milk in which the soda has been dissolved. 

MARYLAND BISCUITS 

539. 1 even tablespoonful of lard, Vz even tablespoon 
of butter, 1 teaspoonful of salt, 1 quart of flour, nearly a pint 
of milk. 

Mix the lard and butter with flour, add the salt and 
make into a dough with the milk; roll and bake as directed 
for beaten biscuits. —Mrs. F. P. Bridgers. 

BEATEN BISCUITS 

540. 1 quart of flour, Vz teaspoonful of salt, 14 cupful 
of lard, 1 cupful of cold water. 

Rub the lard and salt into the flour; add the water a little 
at a time here and there in the flour until it is taken up and 
you have a stiff dough. Knead it for a few minutes, then lay 
it on a block and with an axe beat it until it is smooth and 
elastic, with a blistered appearance on the outside. Roll to a 
third of an inch in thickness, and cut with a small cutter. 
Prick each biscuit with a fork, having the tines go through. 
Put the biscuits in pans so that they shall not touch. Bake half 
an hour to forty minutes in an oven not hot enough to brown 
them, and while hot rub them to a polish with a cloth. Some 
people allow the biscuits to stand over night after they are 
cut and in the pans claiming that they become very light. 

—Mrs. Schuyler P. Marshall. 

PEANUT BUTTER PINWHEELS 

541. 2 cupfuls of flour, 1 teaspoonful of salt, 3 tea- 
spaonsful of baking powder, 2 tablespoonfuls of shortening, 
about 3 4 cupful of milk. 

Roll out Vz inch thick, spread with softened peanut but¬ 
ter and roll up like jelly cake; cut into Vz inch slices, put them 
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on a buttered pan so'as not to touch and bake for 20 minutes. 

—Mrs. George Gardiner. 

ENGLISH SCONES 

542. 4 cupfuls of flour, 3 tablespoonfuls of butter, Vi 
cupful of sultana raisins, 3 /i cupful of sugar, 2 tablespoonfuls 
of baking powder, pinch of salt. 

Mix with milk, roll, cut in rounds and bake for Vi hour 
in a quick oven. —Nelly Bentley. 

ENGLISH SCONES 

543 . 1 cupful of flour, I teaspoonful of cream of tartar, 
Vi teaspoonful of soda, Vi teaspoonful of salt, 2 tablespoon¬ 
fuls of sugar, 4 tablespoonfuls of butter, Vi cupful of raisins, 
Vi cupful of milk, 1 egg. 

Mix, make into balls and flatten them; bake on buttered 
pans for 10 or 15 minutes. Good split and toasted. 

EGG BREAD 

544 . 1 egg, 1 Vi teaspoonfuls of salt, Vi teaspoonful of 
soda, 1 pint of fresh buttermilk, 1 pint of cornmeal, 1 table¬ 
spoonful of lard. 

Beat the egg with the salt, soda and buttermilk and stir 
in the cornmeal, then add the lard. 

—Mrs. J. W. Mulloy. 

VIRGINIA SPOON BREAD 

545 . 2 cupfuls of corn meal, Vi cupful of flour, 2 eggs 
beaten well, 1 scant pint of buttermilk, 1 scant teaspoonful 
each of soda and baking powder, 1 tablespoonful of lard. 

Scald the meal, flour and salt until moistened through, 
add the buttermilk in which the soda is dissolved, and beat 
vigorously, then add the baking powder and lard. Bake in a 
well greased enamel pan and serve at once in the pan. 

—Mrs. S. W. Beasley. 

VIRGINIA SPOON BREAD 

546. 1 pint of milk, 1 cup sifted white cornmeal 
(scant), 4 eggs, 1 Vi teaspoons salt, 1 level tablespoon sugar, 3 
tablespoons of butter. 

Bring milk to a boil, stir in the meal slowly, and boil until 
thickened like mush. Remove from the fire and add salt, 
sugar,, and beaten egg yolks, then beat together until smooth. 
Fold in the stiffly beaten whites of the eggs, put in greased 
pyrex dish and place in a pan of water. Have oven at 350 de¬ 
grees and bake for forty minutes. This may also be baked in 
individual dishes in the same way for thirty minutes. Serve at 
once with plenty of butter. Serves six abundantly. 

—Mrs. R. L. Patrick. 
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YORKSHIRE PUDDING WITH ROAST BEEF 

547. Sift two cups presifted flour with two thirds tea¬ 
spoonfuls of salt into bowl. Slowly stir in two cups of sweet 
milk or one cup of thin cream ond one cup of sweet milk. Beat 
vigorously until smooth and absolutely free from lumps. Add 
four eggs, one at a time, beating with a rotary beater after 
each addition for at least three minutes, to produce a creamy 
batter. Cover with a cloth and chill in refrigerator for at least 
two hours. About one hour before roast is done—spoon out 
eight tablespoonfuls of fat drippings and put them in a shallow 
baking pan. Set the pan in oven to become sizzling hot. Re¬ 
move batter from refrigerator ond beat hard for thirty sec¬ 
onds. Pour into sizzling hot pan about one half inch deep. 
Place pan in very hot oven—450 to 500 degrees for twelve 
or fifteen minutes. When pudding has risen, reduce heat to 
moderate oven—350 to 375 degrees—and bake for ten or 
fifteen minutes longer. When pudding is light, crisp, and 
brown, cut into squares and place on hot platter or around 
roast. Serve at once. 

CUSTARD JOHNNY CAKE 

548. 1 pint of milk, 2 eggs, 1 tablespoonful of melted 
butter, I teaspoonful of sugar, a pinch of salt, 3 tablespoon¬ 
fuls of corn meal with one teaspoonful of baking powder. 

Beat the eggs, mix with the milk, odd the sugar and salt, 
stir in meal and baking powder, add the butter last, and bake 
in a pie plate. —M. W. Taimage. 

JOHNNY CAKE 

549. I pint of sweet milk or buttermilk, 1 pint of corn 
or Indian meal, Vz pint of flour, 2 eggs, 2 tablespoonfuls of 
melted butter, 1 teaspoonful of soda, I teaspoonful of salt. 

Beat the eggs together until light, add them to the milk, 
then add the meal and flour; beat well. Dissolve the soda in 
2 tablespoonfuls of boiling water, add this, the butter and 
sail to the batter, mix thoroughly and pour into a greased 
shallow baking pan. Bake in a moderately quick oven for 
Vz hour. —Mrs. C. E. Beers. 

CORN BREAD 

550. 2 eggs, Vz cupful of sugar, 1 tablespoonful of 
butter, V/z cupfuls of corn meal, I Vz cupfuls of white flour, 

2 teaspoonfuls of baking powder, sweet milk to make a thick 
batter. —Mrs. W. B. Rogers. 

PARKER HOUSE CORN ROLLS 

551. 114 cupfuls of white flour, V 4 cupful com meal, 

2 leaspoonfuls of baking powder, Vi teaspoonful salt, 1 table- 
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spoonful sugar. Sift all together and chop in 2 tablespoonfuls 

of butter. . 

Add a beaten egg to Vi cupful of milk and mix with the 
dry ingredients, adding more milk if necessary. Turn on a 
floured board, roll to a thickness of one-half inch and cut 
with a biscuit cutter. Brush each round with butter and fold. 
Brush the tops with milk, let stand for 20 minutes in a warm 
place to rise and bake in a quick oven about fifteen minutes. 

—Mrs. George Gardiner. 

HOE CAKES OR HUSH PUPPIES 

552. 1 pint of corn meal, 1 cupful of boiling water, 1 
teapsoonful of lard, Vi teaspoonful of salt, V% cupful of milk. 

Pour the boiling water over the meal ond lard and let 
stand for 2 hours; add the milk and make into cakes about 
V 4 inch thick; put them in a hot greased iron frying pan or on 
a hot pancake griddle and bake in the oven, 

CRACKLING BREAD 

553. Add a cupful of minced cracklings to a hoe cake 
dough and bake in the same way. In forming the cakes leave 
the finger marks. 

GRAHAM GEMS 

554. 2 cupfuls of graham flour, 1 cupful of white flour, 
2 tablespoonfuls of butter, 2 teaspoonfuls of baking powder, 

1 1/2 cupfuls milk, 2 eggs, 2 tablespoonfuls of sugar. 

Put the flour in a bowl, beat the eggs, melt the butter 
and stir all together. —Mrs. S. W. Gardiner. 

GRAHAM GEMS 

555. 2 cupfuls of graham flour, piece of butter the size 
of a walnut, 1 egg, 1 cupful of milk, 2 teaspoonfuls of sugar, 

1 teospoonful of baking powder, a pinch of salt. 

Mix the butter with the flour, add salt, sugar and baking 
powder, then the milk and well beaten egg, Bake in a quick 
oven until a crisp brown. —Mrs, A. J. Cax. 

GRAHAM OR WHOLE WHEAT BISCUITS 

556. 2 cupfuls of buttermilk, 2Vi cupfuls of flour, 1 
heaping teaspoonful of salt, 2/3 teaspoonful of soda, 2 heap¬ 
ing tablespoonfuis of lard, softened but not melted, 

Put the sodo in the buttermilk, add the lard and flour 
and salt. Bake in muffin pans in a hot oven. 

—Mrs. M. L. Polk. 

GEMS 

557. 2 eggs beaten separately, I teospoonful of butter, 
i /2 cupful of sweet milk, Vi cupful of sugar, 2 cupfuls of flour, 

2 teaspoonfuls of baking powder, a pinch of salt. Makes a 

dozen. —Miss Anna Henkel. 
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GREEN CORN GEMS 

558. ] con of com chopped or ground fine, 1 pint of 
flour, 1 teaspoonful of salt, 1 teaspoonful of sugar, 2 tea¬ 
spoonfuls of baking powder, 1 pint of milk unless the corn 
is very juicy. 

Have the pans two-thirds full. Since there is a differ¬ 
ence in corn, it is well to bake a "try" cake. 

POPOYERS 

559. 2 cupfuls of flour, 2 cupfuls of sweet milk, 3 eggs, 
1 teaspoonful of butter, 1 teaspoonful of salt. 

Beat the eggs light, yolks and whites separately; then 
sift in the flour, and salt, add milk and butter; bake in hot 
well-greased iron pans about 15 minutes. 

—Mrs. McGehee. 

POPOYERS 

560. The ingredients are: % cups of flour, 3 eggs, 1 
cup of milk, 2 tablespoonfuls melted butter and 14 teaspoon¬ 
ful salt. 

Beat the egg yolks then beat in the flour. Add milk and 
stiffly beaten egg whites but do not beat. Stir in melted butter 
and salt. 

Preheat the oven and muffin pan to 400 degrees. Bake 
at this temperature until the muffins begin to pop then cut 
down to 250 degrees. —Lessie King. 

POTATO PUFFS 

561. 1 cupful mashed potato, 1 teaspoonful butter, 1 
egg, Vi cupful cream or milk, salt and pepper to taste. 

Beat the egg without separating till light and add the 
butter. Add to the mashed potato with the cream or milk, 
season and beat until quite light. Fill greased popover pans 
half full of the mixture and brown in a quick oven. Take out 
carefully with a limber knife and serve at once. 

—Sara Holder McQuiston 

GRAHAM POPOYERS 

562. 2/3 cupful of entire wheat flour, 1/3 cupful of 
flour, 14 teaspoonful of salt, % cupful of milk, 1 egg Vi tea¬ 
spoonful of melted butter. 

Prepare and bake as pop-overs. 

MUFFINS 

563. 1 cupful of flour, 2 eggs, 1 cupful of sweet milk, 
butter the size of a walnut. 

Stir the milk and flour to a smooth batter; add the yolks, 
then the beaten whites, and last the butter, melted. Have 
deep iron muffin pans, well greased and hot. Fill to the top 
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with the batter. Bake for 40 minutes in a hot oven, and do not 
move them. These muffins cannot*be successfully baked in 
tin or shallow pans. —Mrs. George Gardiner. 

MUFFINS WITH NUTS 

564. 2 eggs beaten separately, 1 cupful of milk, 1 cup¬ 
ful of flour, 1 tablespoonful of sugar, I tablespoonful of melt¬ 
ed butter, a pinch of salt, 1 teaspoonful of baking powder, Vi 
cupful of chopped walnuts. Add the walnuts last. 

—Mrs. B. N. Talmage. 

BRAN MUFFINS 

565. 2 cupfuls of bran meal, 1 cupful of white flour, 

1 teaspoonful of baking soda dissolved in hot water, 3 table¬ 
spoonfuls of molasses, \Vi cupfuls of sour milk. 

Mix the dry ingredients and add the liquids. Put into hot 
muffin pans and bake in a quick oven. 

—Mrs. W. W. Myers. 

CLABBER MUFFINS 

566. 12 kitchenspoonfuls of hard clabber, 1 heaping 
tablespoonful of lard, 1 level teaspoonful of soda, 1 level 
tablespoonful of salt, 4 cupfuls of flour, 2 eggs. 

Beat eggs and lard together; when light mix in the clab¬ 
ber and then the flour, which has been sifted with the salt 
and soda, and beat well. —Mrs. T. E. Winn. 

CREAM MUFFINS 

567. 1 pint of milk, 2 eggs, 3 cupfuls of sifted flour, 1 
teaspoonful of salt, 1 tablespoonful of melted butter, 2 tea¬ 
spoonfuls of baking powder. 

Beat the yolks and add the milk, then the flour grad¬ 
ually, and beat well; then add the salt, melted butter, whites 
of the eggs beaten to a stiff froth, and last the baking powder. 
Mix well and bake in gem pans or muffin rings in a quick 
oven. 

These muffins are delicious with the addition of a cup¬ 
ful of seeded dates stirred in just before the beaten whites 
are added. —Mrs. P. S. Gardiner. 

—Mrs. Charles Beers. 

OATMEAL MUFFINS 

568. 3 cupfuls of rolled oats, 1 Vi cupfuls of sour milk, 
Vi cupful of molasses, 1 teaspoonful of soda, 1 cupful of 
wheat flour, 1 teaspoonful of salt, 2 eggs. 

Soak the oatmeal over night in the sour milk. In the 
morning add the other ingredients, mix thoroughly, and 
bake in muffin pans in hot oven. 

—Mrs. Willis G. Clarke. 


131 


RICE MUFFINS 

569. 1 cupful of boiled rice, 1 cupful of sweef milk, 2 
eggs well beafen, 5 tablespoonfuls of melted butter, Vi tea¬ 
spoonful of salt, 1 tablespoonful of sugar, 3 teaspoonfuls of 
baking powder, 1 Vi cupfuls of flour. 

Mix to a soft batter, stirring lightly, put into hot muffin 
pons and bake. —Mrs. Charles Beers. 

CORN MUFFINS 

570. Va cupful of powdered sugar, 7 /s cupful of yellow 
meal, 2 cupfuls of flour, Vi cupful of butter, 3 rounded tea- 
spoonfuls of baking powder, Wa cupfuls of milk, solt, yolks 
of 3 and whites of 2 eggs. 

Bake in deep iron muffin pans and have them hot before 
the batter is put in. —Mrs. George Gardiner. 

SALLY LUNN 

571. 1 quart of flour, butter the size of an egg, 2 eggs, 
2 cupfuls of milk, 3 teaspoonfuls of baking powder, a pinch 
of salt. 

Sift the salt in the flour; melt the butter in one cupful 
of milk and add the other cold, Break in the eggs, without 
beating; stir all together. Add the baking powder last. Bake 
in a hot oven; use shallow pans, Eot it while it is hot. 

WAFFLES 

572. 1 pint of sour milk, 3 tablespoonfuls of melted 
butter, 3 eggs beaten separately, a teaspoonful of soda dis¬ 
solved in a little warm water, Vi teaspoonful of salt, flour to 
make a stiff batter. Bake in waffle irons. 

—Mrs. Frank Gardner. 

WAFFLES 

573. 3 eggs, 1 pint of flour, 1 teaspoonful of soda, Vi 
teaspoonful of salt, 1 teaspoonful of melted butter, 1 cupful 
of sweet cream, a little buttermilk. 

Mix the flour, soda, salt, yolks and buttermilk and just 
before cooking add the cream and beaten whites. 

—Mrs. Schuyler B. Marshall. 

PANCAKES 

574. Va cupful of pastry flour, Va cupful of bread 
flour, I cupful of milk, Vi teaspoonful of sugar, a little salt, 
2 eggs beaten separately, 2 teaspoonfuls baking powder, no 
shortening. 

Grease the griddle by wiping it with a greasy cloth. If the 
griddle be hot before time to bake the cakes the heat may be 
maintained without burning by setting a pan of hot water on 
it. This batter may be used for woffles. 

—Mrs. Otto Lachmund. 
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GREASING THE GRIDDLE 

Griddle cakes are indigestible if greasy; if the griddle 
be wiped with a cloth after each greasing the cakes will have 
a more wholesome bake. 

A square of pickled pork stuck on a fork makes an effi¬ 
cient greaser and seldom leaves too much fat, but that may 
be wiped off if there be any doubt. 

SOUR MILK GRIDDLE CAKES 

575. 1 pint of flour, 1 teaspoonful of salt, 1 scant tea¬ 
spoonful of soda, I cupful of sour cream or milk, I cupful 
of sweet milk, 2 eggs. 

Sift the salt and soda into the flour; add the milk, then 
the eggs beaten separately. If milk Is used add a tablespoonful 
of melted butter. The eggs may be omitted. 

This recipe may be used for graham or corn meal cakes 
using half the quantity of white flour and a cupful of the 
other. —Mrs. George Gardiner, 

CORN BATTER CAKES 

576. 1 egg, 2 cupfuls of buttermilk, 1 teaspoonful of 
salt, Vi teaspoonful of soda, Vi teaspoonful of sugar, 1 tea¬ 
spoonful of baking powder, 2 tablespoonfuls of melted lard, 

2 cupfuls of corn meal. —Mrs. W, B. Rogers. 

GREEN CORN GRIDDLE CAKES 

577. 6 ears of green corn qrated, 2 eggs, 1 pint of 
milk, 1 pint of flour, a little salt, 2 tablespoonfuls of melted 
butter, 1 teaspoonful of baking powder. 

Mix, beat well and bake on a hot griddle. 

—Mrs. Frank Gardner. 

BLUEBERRY GRIDDLE CAKES 

578. 1 Vi cups flour, 3 teaspoons baking powder, 3 
tablespoons sugar, Va teaspoon salt, 1 cup milk, I egg beaten, 

3 tablespoons melted shortening, 1 cup blueberries. 

Mix and sift flour, baking powder, sugar and salt. Add 
milk, egg and shortening. Mix well. Add blueberries and bake 
on a hot griddle. Serve with butter and powdered sugar. Serves 
six. 

BUCKWHEAT CAKES 

579. 1 quart of buckwheat flour, 1 cupful of lukewarm 
water, Vi yeast cake softened in a cupful of warm water, 
1 teaspoonful of salt. 

Moke a batter and allow it to stand in a warm place over 
night. In the morning set aside nearly a pint of this sponge 
and to the rest add a teaspoonful of salt ond milk to make the 
batter right to bake. After breakfast add to the sponge that 
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was saved any left over cakes crumbled into bits, a quart of 
buckweat flour and a cupful of water; beat and set aside un¬ 
til next morning, when again save a pint of sponge for the 
next day. 

If the batter be too thick, add some water or milk and 
if sour, add o little soda at the time of baking the cakes. 
Continue the process as long as the cakes are used. This 
method is far winter use, 

FRENCH TOAST 

580. 2 tablespoonfuls of sugar, a little salt, 1 well 
beaten egg, Yz pint of milk. 

In this mixture dip slices of bread and fry them on a 
buttered griddle until brown on both sides. 

—Mrs. Frank Gardner. 

CREAM TOAST 

581. 1 quart of milk, a lump of butter the size of an 
egg, a teaspoonful of salt. 

Put into a double boiler and let come to a boil. When 
boiling hot stir in a tablespoonful of flour mixed with a little 
milk. Place the toasted bread in a deep dish, pour the cream 
over and serve at once. —Mrs. Frank Gardner. 

ZEPHYR WAFERS 

582. Yi cupful of sweet milk, 4 light teaspoonfuls of 
flour, Va teaspoonful of salt. 

Put the flour in a smoll deep bowl; pour over it half the 
milk, and beat til! free from lumps and quite smooth. Add the 
remaining milk and the salt, making o very thin batter. Have 
wafer irons well greased and not too hot, as the wafers are 
easily scorched. Put in a teaspoonful of the batter to a wafer 
and cook a delicate brown. —Mrs. D. B. Waddell. 

BREADSTICKS 

583. Roll a piece of bread dough to a thickness of Yi 

or % inch, cut into strips as wide as the thickness and 4 or 5 
inches long; fry at once in deep fat until golden brown in 
color. They rise immediately and are puffy and crisp. May be 
eaten with butter or syrup. —Mrs. Charles Beers. 

OATMEAL CRACKERS 

584. 6 tablespoonfuls of oatmeal, 5 tablespoonfuls of 

flour, 3 tablespoonfuls of butter or lard, 2 tablespoonfuls of 
milk, 1 tablespoonful of baking powder, 1 egg, a little salt. 
Mix, roll thin and bake. —Nellie Bentley. 

CORN MEAL MUSH 

585. 1 quart of water, 1 pint of cornmeal, 1 teaspoon¬ 
ful of salt. 

When the water is boiling add the salt, then the corn 
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meal, sprinkling it in by holding it in the hand and letting it 
run through the fingers, stirring with o spoon held in the other 
hqnd. Boil rapidly for 10 minutes then set the kettle over a 
slow fire to cook for 2 hours. 

If wanted for frying, the mush may be put in pans after 
the rapid boiling and placed, covered, in the oven for 1 hour. 

GERMAN COFFEE BREAD 

586. Add 1 /3 cupful of butter, 1 /4 cupful of sugar and 
V 2 teaspoonful of salt to V/ 4 cupfuls of scalded milk; when 
lukewarm add 1 /3 of a yeast cake, 1 egg beaten, Vi cupful 
of raisins cut in pieces and flour to make a soft dough. 

Let it rise and when light spread Vi inch thick on but¬ 
tered pans and let rise again. Before baking brush over with 
this mixture: 1 teaspoonful of butter, 1/3 cupful of sugar, I 
egg, vanilla and about 2 tablespoonfuis of flour warmed to¬ 
gether. 

Bake in a moderate oven. The top may be strewn with 
chopped almonds or cinnamon and sugar or fine crumbs over 
the mixture if desired. —Mrs. W. A. Catlin. 

GERMAN COFFEE CAKE 

587. 2 eggs, 1 cupful of sugar, V 2 cupful of milk, 2 
teaspoonfuls of baking powder, 2 cupfuls of flour, Va cupful 
of butter. 

Cream the sugar and butter, add the beaten eggs, the 
milk and the flour; and last, the baking powder. Bake in a 
greased pan for 10 minutes, put on the top mixture and bake 
for another ten minutes. 

Top mixture: Ms cupful of sugar, 1 cupful of flour, 1 
teaspoonfu! of cinnamon. —Mrs. Jack Deavours. 

BANANA BREAD 

588. Sift before measuring 2 cupfuls of bread flour. 
Resift with: Vi teaspoonful of baking powder, Vi teaspoonful 
of sxla and Va teaspoonful of salt. Cream until light Va cup¬ 
ful of sugar, Va cupful of butter. Beat 1 egg until light and stir 
into sugar and butter mixture. To this beat in 2/3 of a cup 
of mashed bananas. Divide into three parts and alternating 
with thirds of 3 tablespoonfuls of buttermilk or sour milk stir 
into the fiour mixture until blended only, A half cupful of 
broken nut meats may be added. Bake in a slow oven. 

—Mrs. M. S. Senton. 

LEFT-OVER PIECES OF BREAD 

589. Trim the shapely pieces to use for toast, Separate 
the white portions from the crusts, drying them and crushing 
them for use in breading. Dry the crust pieces, roll lightly and 
save for bread pudding, Brown Betty and stuffings. 
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LEFT-OVER CEREALS 

590. May be maided and eaten cold with cream or 
fruit, or sliced and fried, or made into pudding following the 
directions for rice pudding. 
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PASTRY AND PIES 

To make a crisp, flaky crust, the ingredients should be 
of the best. The water should be ice cold, and the pastry should 
be handled as little as possible. 

All pie crusts are improved by keeping on ice, for a day 
if possible, before rolling for use. 

PIECRUST 

591. 1 V 2 cupfuls of flour, 3/4 cupful of shortening, 
half butter and half lard, 1/4 teaspoonful of baking powder, 
as little cold water as possible to mix together. 

This will make the two crusts of an ordinary sized pie. 
Put the flour in a bowl; add the baking powder, then the 
shortening, and chop with a knife until thoroughly mixed. Add 
the water — usually less than 1/4 of cupful will do. Roll as 
quickly and little as possible. 

— Mrs. L. W. Rose. 

— Mrs. W. B. Rogers. 

PLAIN PIE CRUST 

592. 1 pint of flour, Vi cupful of shortening, Vi cup¬ 
ful of cold water, Vt. teaspoonful of salt. Reserve a little of 
the flour for the board. To the rest, add the salt, then cut the 
butter into it with a knife and add the water a little at a 
time, mixing it lightly with the knife. If a richer top crust is 
wanted, roll the pieces, put bits of butter on half of it, fold 
the other half over it and roll again. 

Any pie crust is improved by placing it on ice an hour 
before baking. It may be kept for several days if wrapped in 
a cloth and in a cool place. 

CHEESE PIE CRUST 

593. 1 cupful of flour sifted several times, 1 Philadeb 
phia cream cheese, 1/4 pound of butter, no water—nor milk. 

Mix and put in ice box for an hour or more. Roll out for 

pies. 

— Mrs. Wallace B. Rogers 

PASTRY FOR CREAM OR ICE CREAM PIE 

594. Beat to a cream 2 tablespoonfuls of butter and 
I Yi tablespoonfuls of sugar. Add the yoik of 1 egg, beaten 
light, and last 1 small cupful of flour. 

Beat the eggs only enough to break up the yolks and 
do not roll or mold, but spread in the bottom of the pie pan. 

— Mrs. Wallace B. Rogers. 

MERINGUE 

595. Whites of 2 or 3 well beaten eggs, 2 tablespoon¬ 
fuls of powdered sugar, lemon flavoring. 
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Spread over pie and brown quickly. Proportions given 
are sufficient for the top of 1 pie. 

— Mrs. Frank Wisner. 

TARTLETS 

596. Roil some good paste thin, cut into two and one- 
half inch squares; brush each square with white of an egg, 
fold down the comers so they will meet in the middle of 
each piece of paste; slightly press the two pieces together, 
brush with the white of an egg and bake. 

APPLE PIE 

597. Pare, core and slice any kind of tart apples. Line 
pie plates with plain paste, into which lay the apple slices, 
sprinkle over them 2 tablespoonfuls of sugar and one tea¬ 
spoonful of cinnamon and one tabiespoonful of butter cut 
into bits. Cover with a well perforated crust and bake in a 
quick oven for 30 minutes. 

Peach pie may be made in the same way. 

A little lemon juice may be added to either if desired. 

— Mrs. Arthur J. Cox. 

ROCKY MOUNTAIN PIE 

598. Line a pie tin with crust. Mix 1 Vi tablespoon- 
fuls of flour and Vi cupful of sugar and spread over the 
crust, quartered apples and fill in the pie; dot with butter, 
sprinkle with cinnamon and sugar and half fill with cold 
water. Bake slowly. Use the very best cooking apples for this 
pie, no top crust. 

— Mrs. John Jones. 

APPLE CHARLOTTE 

599. Butter a baking pan and line to the top with pas¬ 
try. Fill one-third of chopped apples, raisins, chopped nuts 
and grated lemon peel; add flakes of butter and sprinkle with 
brown sugar and cinnamon, moisten with wine and cover 
with a layer of pastry; repeat, having pastry on top; brush 
white of egg on the edges and press them firmly together, 
roll the side dough over the top and pour a goblet of water 
over before setting it in the oven to bake moderately for 2 
hours. 

— Mrs. S. W. Beasley. 

BANANA PIE 

600. PASTRY: 5 cupfuls of flour, 1 Vi cupfuls of lard, 

1 cupful of cold water, salt. 

Mix with as little handling as possible and place in the 
refrigerator until needed. 

FILLING: 1 pint of sweet milk, 6 eggs, 1 Vi cupfuls of 
sugar, 2 large tablespoonfuls of corn starch, 1/4 stick of but- 
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ter, 4 ripe bananas, salt. 

Make the custard in a double boiler and cool it. Bake 
2 pastry shells on the outsides of the pans, remove and cool; 
slice the bananas into the shells, put in the custard, cover 
with a meringue and brown. 

MERINGUE: For each egg white use 1 tablespoonful of 
pulverized sugar and Vi teaspoonful of cream of tartar. 

— Mrs. R. C. Brown. 


BLUEBERRY PIE 

601. 1 pint of blueberries, 1 cupful of sugar, 3 table¬ 
spoonfuls of fine cracker crumbs, crust. 

Line a deep pie tin with crust; on this put the cracker 
crumbs and half of the sugar; roll, very thin, a crust to cover 

this, leaving a little space around the edge; on this lay the 
berries and sprinkle the rest of the sugar over them; cover 
with a well perforated crust and bake. 

This recipe may be followed for pies of any juicy fruits. 

—- Margery Lachmund. 

CHOCOLATE PIE 

602. 1 cupful of sugar, 4 level tablespoonfuls of flour, 
4 level tablespoonfuls of cocoa, Wi cupfuls of milk, 2 eggs, 
1 teaspoonful of vanilla, 1 tablespoonful of butter. 

Mix the dry ingredients and add the milk; cook in a 
double boiler, stirring constantly until thick; stir in the beat¬ 
en yolks and add the vanilla and butter. Put this into a baked 
pie crust and cover with a meringue. 

Whites of 2 eggs beaten very stiff, 2 rounded tablespoon¬ 
fuls of sugar, beat again until very stiff; brown in a slow oven. 

The pies may be made in individual tins and topped with 
whipped cream and chopped nuts if preferred. 

— Laura Fox Jones. 


CRANBERRY PIE 

603. 1 pint of cranberries, 1/4 cupful of water, 1 cup¬ 
ful of sugar. 

Stew the cranberries with the water and sugar until they 
burst; or if desired cook the cranberries and water and rub 
them through a colander before adding the sugar. Line a pie 
plate with pastry rolled thin, put in the cranberries and lay 
strips of paste criss-cross over the top. 

— Mrs. Elmer Bonney. 

COCOANUT CUSTARD PIE 

604. 1 lb. grated cocoanut, Y*i lb. powdered sugar, 1 
quart of milk, 6 eggs, 1 teaspoonful of nutmeg, 2 teaspoon¬ 
fuls of vanilla or rosewater. 

Boil the milk and pour it gradually over the beaten eggs; 
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when nearly cold add the other ingredients and pour into paste 
shells. Bake for 20 minutes. 

— Mrs. T. E. Winn. 

— Jeanette Gardiner Wisner. 

COCOANUT ICE BOX PIE 

605. 1 tablespoonful gelatin, 14 cup cold water, 4 
eggs, cup cream, cup sugar, pinch salt, 1 14 cups fresh shred¬ 
ded cocoanut, 1 teaspoon vanilla. 

Soak gelatin in water until dissolved. Separate eggs, beat 
yolks, add 14 cup of sugar, salt, 14 cup of cream. Cook in 
double boiler until thick, add soaked gelatin. Beat whites un¬ 
til stiff gradually add 14 cup of sugar. Cool and then fold in 
the beaten whites, 1 cup of cocoanut and vanilla. Pour in pie 
shell and chill for at least two hours Before serving spread 
14 cup of cream that has been whipped and sweetened, ove^ 
top of pie, sprinkle with remaining cocoanut 

PIE CRUST 

Crush fifteen graham crackers until fine, add 1/4 cup 
of melted margarine. Pat into 9 inch pie pan and chill in re¬ 
frigerator until set. 

— Mrs. F. J. Block 

FILLING FOR CREAM PIE 

606. 1 cupful of milk, butter size of walnut, 3 table¬ 
spoonfuls of flour, yolks of 2 eggs, 2 tablespoonfuls sugar. 
Save whites for meringue, flavor. 

Boil the milk and add the other ingredients, stirring con¬ 
stantly until it thickens. Fill a crust with the mixture and cov¬ 
er with a meringue. 

— Mrs. Charles Beers. 


CREAM PIE 

607. 14 cupful of sugar, white of 1 egg, well beaten, 1 
tablespoonful of flour, 1 cupful of sweet milk. 

Beat together the sugar, flour and egg; then add the 
milk. Pour into a pie dish which has been lined with pastry 
and sprinkle nutmeg over it. 

— Mrs. K. Lovell 

RIPE CURRANT PIE 

608. 14 pint of currants, 1 tablespoonful of water, 14 
cupful of sugar, 14 tablespoonful of flour, yolk of one egg. 

Mix ingredients and bake in an open crust. If desired 
spread a meringue over the top. This may be used for green 
currant, or gooseberry pies. 

— Mrs. George Gardiner. 

BANBURYS 

609. 1 cupful of raisins, seeded and chopped fine, 1 
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cupful of sugar, juice of 1 lemon and part of the rind, 2 
small crackers rolled fine. Mix all together. 

Make either puff or plain pastry, roll and cut into small 
round pieces; put a teaspoonful of the mixture in each and 
fold the pastry to form a turnover, pinching the edges securely 


together. 


— Nina Eastman Rogers. 


CUSTARD PIE 

610. 2 eggs, 3 tablespoonfuls of sugar, a little vanilla, 

a pinch of salt, milk or cream enough to make a full pie — 
about 1 Vi pints, a small piece of butter if milk is used. 

Beat the eggs only enough to break up the yolks and 
whites. A custard pie should be baked in an open crust, in a 
pan deeper than on ordinary pie tin, and baked slowly until 


it just sets. 


— Mrs. W. B. Rogers. 


SUGAR PIE 

611. 1 cupful of light brown sugar, 2 teaspoonfuls of 

flour, a pinch of salt, crust to line a pie tin, a dash of cinna¬ 
mon, 1 pint of whole milk. 

Mix the sugar, cinnamon and flour and spread it on vhe 
crust, pour over it the milk. Have the oven hot to set the erust, 
then*reduce the heat and bake the pie slowly; it should be 
milkv when taken from the oven but will thicken as it cools, 

— Mrs. H. Christiansen. 


ICE BOX PIE 

612. 1 Vi smalt boxes of vanilla wafers. Butter a pie 

plate, crush the wafers fine and line plate with them like a 
crust. Yolks of 4 eggs, we'l beaten, add to them the |Uice 
of 3 lemons and grated rind of one, Beat together well, then 
add: 1 can of condensed milk, mix well and put in pie plate. 
Beat the whites of 4 eggs very dry, add 4 heaping tablespoon¬ 
fuls of powdered sugar, beat and put on pie and brown in o 
moderately slow oven. Put pie in refrigerator. 

This pie should be made one day and eaten the next, or 
it may be made in the morning and served for dinner that 
night. 

Many people prefer Zweibach in place of the vanilla 
wafers. _ Wallace B. Roaers. 


JELLY PIE 

613. 5 eggs, I cupful of sugar, 1 cupful milk, 1 table¬ 

spoonful of butter, 1 glass of jelly. 

Stir yolks of eggs, butter and sugar together until light, 
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add jelly and then milk, reserve the whites of three eggs Tor 
meringue. Bake in pie plates in rich pastry. 

— Mrs. B. Smith. 


LEMON CUSTARD PIE 

614. Yl cupful of sugar, 1 lemon, 1 cupful of sweet 
milk, a small piece of butter, 2 eggs, 1 heaping teaspoonful 
of corn starch. 

Beat the yolks of the eggs; add sugar, butter, corn starch, 
milk and lemon juice. Mix thoroughly and bake in an open 
crust. Cover with meringue. 

— Mrs. Richards. 


LEMON PIE 

615. 2 tablespoonfuls of corn starch, 1 lemon, juice 
and grated rind, 1 cupful of sugar, pinch of salt, 2 eggs, but¬ 
ter the size of a walnut. 

Dissolve the corn starch in cold water, then add boiling 
water to make a thick starch. Beat the yolks of the eggs and 
add the other ingredients to them, reserving the whites of the 
eggs for a meringue. Serve cofd. 

— Mrs. H. M. Haslach. 

— Mrs. E. Drury. 

LEMON PIE 

616. 3 eggs, 1 cupful of sugar, 1 lemon, 4 tablespoon¬ 
fuls of water, a teaspoonful of butter, a pinch of salt. 

Beat the yolks of the eggs until thick, add the water, sift 
mto this V 2 of the sugar, add the grated rind and juice of the 
lemon and the butter; cook this mixture in a double boiler, 
stirring until thick, then cool it; beat the whites very stiff, 
add the other Yi cupful of sugar and stir carefully into the 
cooked mixture. Put into an open crust, already baked, and 
brown in the oven. 

— Bettie Sue Chambliss. 

LEMON PIE 

617. 1 cupful of sugar, 1 tablespoonful of flour, 1 
lemon, 3 eggs, 1 cupful of cold water. 

Mix the sugar and flour, add the juice of the lemon and 
the rind, then the eggs, reserving the whites of 2 for frost¬ 
ing, alter beating well add the cupful of water; cook In a 
double boiler until thick. Bake the crust and fill it with the 
cift<sr it is cool. Beat the whites to a stiff froth, 
add I tablespoonful of sugar, return to the oven and brown 
nghtly. 

— Mrs. R. C. Schultz. 
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LEMON SPONGE PIE 

618. 1 cupful of sugar, 1 even tablespoonful of butter, 

2 eggs (if sma'I, use 3), 2 teaspoonfuls of flour, juice and rind 
of 1 lemon, 1 cupful of sweet milk. 

Cream the butter and sugar, add the yolks, lemon juice 
and rind and cream well together; add the flour, milk and 
beaten whites of the eggs. 

Bake the crust, add the filling to cooled crust, then re¬ 
turn to the oven. 

— Elizabeth C. Hench. 


LIME MERINGUE PIE 

619. Sift together 7 tablespoonfuls corn starch and 
1 3/4 cups granulated sugar into top of a double boiler. Blend 
in two cups boiling water stirring constantly until the mix¬ 
ture is smooth and creamy, then cook over direct heat, still 
stirring until the mixture thickens and bubbles. Place the top 
into the lower part of the double boiler, which has been filled 
with boiling water and cook the mixture for 5 minutes long¬ 
er. Very carefully ond gradually, stir into the hot mixture 
four beaten egg yolks, the grated rind of two lemons, I /4 
teaspoon salt, V% cup unstrained lime juice, to intensify the 
lime color add 1 or 2 drops green vegetable coloring. Con¬ 
tinue to cook in the double boiler stirring constantly until the 
mixture has become smooth and thick. Cool but do not chill. 
Pour into the cooled baked pie crust and cover with meringue 
as follows: 


Bear stiff 5 egg whites with 1/4 scant teaspoons salt. 
Sweeten with 8 to 10 tablespoons sugar and continue to beat 
until mixture is well blended. Spread this meringue evenly 
over filling. Then touch its surface here and there with spoon 
to pul! meringue in design. When meringue is delicately 
browned or for about 15 to 20 minutes — cool before serv¬ 
ing. 

MELBA TARTS 


620. Make patty shells from any good pie crust re¬ 
cipe and fill the cavity with date nut paste. Garnish the top 
with whipped cream and serve cold. These are usually servea 

at afternoon tea. , _ 

_ Mrs 1 R. Nason. 


MINCE MEAT 

621. 1 cupful of chopped lean beef or tongue, 1 cup¬ 

ful of suet chopped in flour, 4 cupfuls of chopped apples, <- 
cupfuls of raisins, 2 cupfuls of currants, less if desired, 1 cup- 
ful of rich boiled cider or peach pickle syrup, 2 cupfuls of 
brown sugar, 1 cupful of molasses, 1 cupful of vinegar, 1 grot- 
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ed nutmeg, 1 teaspoonful of cloves, 1 teaspoonful of allspice, 
2 teaspoonfuls of cinnamon, salt to taste. 

If not wet enough add peach pickle vinegar, fruit juice, 
wine or brandy to make it so. Cook until it thickens. Pack it 
in jars, and if practicable, allow it to freeze. 

— Mrs. George Gardiner. 

MINCE MEAT 

622. 2 pounds lean beef, 1 pound dried peaches, 2 
pounds raisins, 3/4 pound butter, Yz pint best apple vine- 
gar ,2 pint brandy, sugar to make sweet, spices to taste 
rind of 2 oranges cut fine. 

Cook the beef very tender, stew the peaches, stone the 
raisins, mix all together, and put in a cool place. Wil! keep. 

— Mrs. Katie Edwards. 

GREEN TOMATO MINCEMEAT 

623. 2 cupfuls of chopped green tomato, 2 cupfuls of 
chopped tart apple, ] cupful of chopped suet, 1 cupful of 
raisins, 1 cupful of currants, 2 cupfuls of boiied cider or of 
peach pickle vinegar (failing either, I cupful of molasses and 

cupful of water), V 2 cupful of vinegar, 2 cupfuls of brown 
sugar, 2 tablespoons of chopped citron, I teaspoonful nf 
cioves, 1 teaspoonful of cinnamon, a little allspice if liked. 

ix, scald, and put in a cold place any not needed for imme¬ 
diate use, or scald it a little more and seal in jars. 

—— Mrs. George Gardiner 

MOLASSES PIE 

624. 2 cupfuls of molasses, 1 cupful of sugar, 1 table- 
spoonful of butter, 1 heaping tablespoonful of flour moist¬ 
ened with cold wafer to make a paste, 4 eggs, flavoring. 

molasses and sugar and when cooling add the 
butter. Into the flour and water beat the eggs and pour slowly 
into the syrup mixture beating all the while. Flavor Bake in o 
rich open crush 

—Mrs. F. P. Bridgers. 

NUT PIE 

623. Make a pie shell In the usual way. 

Filling; 1 cupful of cream, 1 cupful of sugar, 4 egqs — 
leaving out the whites of two for the meringue, 1 cupful of 
chopped pecans. 

i S°? i cream anc ^ $995 in a double boiler and when 
cool add the nuts and sugar. Put this filling in the crust and 
tinish the top with meringue. 

— Mrs. S. W. Gardiner. 

PECAN PIE 

626. 3 eggs beaten together, 1 cup dark Karo, 3/4 cup 
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sugar, 2 heaping tablespoons melted butter, 1 teaspoon va¬ 
nilla, 1 cup pecans. 

Mix and pour into an unbaked pie shell—cover top 
with pecans. Bake in a slow oven until firm. 

ORANGE MERINGUE PIE 

627. Yolks of 3 eggs beaten light, 1 cupful of sugar, 
juice of 2 oranges and grated rind of one, Vi pint of boiled 
and cooled milk. 

Mix and bake in a deep pie plate with one crust. When 
done cover with a meringue and brown. 

— Mrs. E. Drury. 


ORANGE TARTLETS 

628. Juice of 2 large oranges and the grated rind of 
1, 3/4 of a cupful of sugar, I tablespoonful of butter; stir 
a good teaspoonful of corn starch into the juice and half a 
lemon and add to the mixture. Beat all well together and 
bake it in tart shells without cover. 

— Mrs. C. S. Crossgrove. 


POTATO CREAM PIE 

629. 1 pound of boiled and finely mashed sweet pota¬ 

toes, Va of a cupful of milk, 1 cupful of white sugar, 4 eggs, 6 
tablespoonfuls of butter. 

Flavor with brandy. Mix the butter with the potatoes 
while warm, then add the sugar, milk and flavoring Sep¬ 
arate the eggs and beat bath parts thoroughly, and add them 
just before baking. Bake in open crust, and sift powdered 

sugar over when done. , _ , 

— Mrs. Frank Gardner. 


SWEET POTATO PIE 

630. 1 cupful of boiled and mashed sweet potato, 1 

cupful of milk, Vi cupful of sugar, 1 tablespoonfui of flour, 1 
tablespoonful of butter, yolk of ! egg. 

While the potato is hot add the butter, then the sugar, 
egg, milk and flour. Fill a pan with paste; pour in the mix¬ 
ture; bake in moderate oven until the custard is set. Cover 


with meringue. 


— Mrs. S. W. Gardiner. 


CREAM PRUNE PIE 

631. Stew prunes until tender; then press through a 
coarse sieve. To 1 cupful of this add Vi cupful of sugar, 1 
cupful of sweet cream, the beaten yolks of 2 eggs and last 
the beaten whites. Flavor with 1 teaspoonful of vanilla. Bake 
with an under crust. Cover the top with meringue. 

— Mrs. W. B. Rogers. 
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PUMPKIN PIE 

632. 1 cupful of sugar, 1 heaping tablespoonful of 
flour, 1 cupful of pumpkin, 3 eggs well beaten, 1 teaspoon¬ 
ful of butter, Vi teaspoonful of ginger, Vi teaspoonful of 
cinnamon, 1 pint of milk. 

Mix and bake slowly in open crust. 

— Mrs. Wallace B. Rogers. 

PUMPKIN PIE 

633. 3 cupfuls of boiled and mashed pumpkin, 4 eggs, 
1 quart of rich milk, 1 scant tablespoonful of ginger, 2 cup¬ 
fuls of sugar, 1 scant tablespoonful of cinnamon, a small 
piece of butter. 

Beat the yolks of the eggs. Add the milk, pumpkin, sug¬ 
ar, butter, ginger, cinnamon and last the whites of the eggs, 
beaten to a stiff froth. Have a rich crust and bake in a quick 
oven. This is for three pies. 

— Mrs. Elmer A. Bonney. 

RAISIN PIE 

634. ] cupful of stoned raisins, 2/3 cupful of sour 
milk, 1 cupful of sugar, 1 egg, 1 tablespoonful of flour. 

Mix the raisins, flour, sugar, milk and yolks. Bake in 
an open crust. Beat the white of egg with a tablespoonful of 
sugar for the top and brown slightly. 

— Mrs. George Gardiner. 

RAISIN PIE 

635. 2 cups of seeded raisins, 2 cups of water, 1 /4 tea¬ 
spoon salt, 2 tablespoons lemon juice, 1 teaspoon sugar, 1 
tablespoon corn starch. 

Wash raisins, put in a saucepan with 1 cup of cold wa¬ 
ter, and bring slowly to a boil. Add sugar, salt and corn 
starch, which has been mixed with 1 cup of cold water. Boil 
3 minutes, add lemon juice, pour into pie tin, which has been 
lined with crust. 

— Mrs. Wallace B. Rogers. 

STRAWBERRY PIE 

636. Bake a rich crust thoroughly so that the berries 
will not soak in. Wash and dry well i quart of berries. Whites 
of 2 eggs beaten dry, to this odd 2 tablespoons of sugar, add¬ 
ing one spoonful at a time and beating it in. At the very last 
(as late as can be done before serving) put the berries into 
the meringue, beating as lightly as possible. Put this into the 
crust and brown as you would any other meringue. 

— Mrs. Wallace B. Rogers. 

PAN PEACH PIE 

637. Sift together in a bowl; 2 cups sifted flour, 2 
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tablespoonfuls sugar, 3 teaspoonfuls baking powder, 1 tea 
spoonful salt and the grated rind of one orange. 

Cut in until mixture looks like meal 6 tablespoonfuls 

shortening and stir in 2/3 cup of peach syrup to make a soft 
dough. Round up on lightly floured cloth covered board. 
Knead very lightly, roll out 1/8 inch thick and put in deep 
pyrex pie plate allowing extra dough to hang over edge of 
pan. Fill with 4 cups sliced, drained canned peaches. Mix 
V 2 cup sugar, Y% teaspoon cinnamon, 1 teaspoon salt and 
sprinkle over peaches. Dot with butter and drop on 1 table- 
spoonful of peach syrup. Fold extra dough over toward cen¬ 
ter, leaving center uncovered. Bake for 35 to 40 minutes in 
450 degree oven for first 10 minutes and 350 degrees for 
the rest of the time. This serves 8 to 10. 

— Mrs. B. A. Schneider. 

PIES WITHOUT CRUST 

638. Pumpkin, custard, lemon and cream pie filling 
may be baked in ramekins or cups without crusts. 
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HOT OR COLD 
PUDDINGS AND SWEETS 

BLACK PUDDING 

639. 1 cupful of molasses, 1 cupful of butter, 1 cupful 
of sugar, 2 cupfuls of flour, ? cupful of sour milk, 4 eggs, 1 
grated nutmeg, 1 teaspoonful of soda. 

Mix the butter and sugar to a cream. Add the eggs, well 
beaten, molasses, nutmeg, flour, sour milk and lastly, the soda 
dissolved in a little warm water. Steam for 3 hours. Foamy 
sauce. —Mrs. George Gardiner. 

GRAHAM PUDDING 

640. 2 cupfuls of graham flour, I cupful of raisins, 

figs or dates, I cupful of molasses, 1 cupful of sour milk, 1 
teaspoonful of salt, I teaspoonful of soda, I beaten egg. Boil 
or steam for 3 hours. —Mrs. George Gardiner. 

STEAMED PUDDING 

641. 1 egg, yolk only, 3 cupfuls of sifted flour, 1 cup¬ 
ful of water, 1 cupful of molasses, 1 cupful of fruit, raisins 
or currants, 2 teaspoonfuls of soda. 

Put in a cake pan and steam for 2 hours over a pot of 
boiling water. Serve with foamy sauce. 

SUET PUDDING 

642. 2 cupfuls of suet, 2/3 cupful of sugar, 2 eggs, 

2/3 cupful of molasses, 1 grated nutmeg, Va teaspoonful of 
cloves, Va teaspoonful cinnamon, 1 teaspoonful of soda, 1 tea- 
spoonful of salt, 1 cupful of sour milk, 1 cupful of sweet milk/ 
1 cupful of raisins, 1 cupful of figs, 1 cupful of nuts, flour 
enough to make stiff. Boil for three hours. 

—Mrs. Silas Gardiner. 

CHRISTMAS PLUM PUDDING 

643. 1 cupful of molasses, 1 teaspoonful of cooking 
soda, 1 teaspoonful of butter, Y% teaspoonful of salt, 1 cup¬ 
ful of milk, 1 pint of raisins and currants, 1 cupful of chopped 
almonds, 1 teaspoonful of all kinds of spices, flour enough 
to make it as soft as ginger bread. Pour into a buttered mold 
and steam in a kettle for 3 or 4 hours. 

—Alice M. Wilmarth. 

ENGLISH PLUM PUDDING 

644. 1 pound of currants, 1 pound of raisins, 1 pound 
of suet, chopped very fine, 1 cupful of sugar, 1 cupful of 
flour, 2 Vi cupfuls of stale bread crumbs, Vt grated nutmeg, 
Vz pound of minced candied peel and citron, grated rind of 
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one lemon, 2 ozs. of blanched almonds, chopped very fine, 
5 eggs, Vi cupful of milk, 1 cupful of brandy. 

Beat the eggs, pour the brandy over them, and mix all 
the ingredients well together. Beat for 15 minutes. Pour into 
well greased molds or bowls; hove ready a doth, dip into boil¬ 
ing water, tie tightly over the top and boil for eight hours on 
the day of making and again for two hours before eating. Bet¬ 
ter if kept a few days. As the water boils away, be sure and 
add boiling water. Much depends on the boiling of pudding. 
Stick split blanched almonds over like a porcupine and set 
on fire with brandy before sending to the table. Ornament 
with a piece of holly. —Mrs, H, Peace. 


PLUM PUDDING 

645. 1 pound of raisins, 2 ounces of citron, Vi cup of 
brandy, 4 ounces of blanched and broken almonds, 1 pound 
currants, 1 pound of suet chopped tine, with 4 tablespoonfuls 
of flour, I pound ot Demerara, or light coffee sugar, l pound 
of fresh bread crumbs, 1 grated nutmeg, a dash of cayenne 
pepper, 1 teaspoonful of salt, Vi cup of sherry, 8 eggs, sweet 
cream to moisten, but not too much, 

Saturate the fruit with the brandy and wine. Upon it lay 
the other ingredients in their order, except the eggs and 
cream. Let it stand one or two days in a cold place. Just before 
boiling add the eggs and cream, Pack in three or four molds, 
or as many wet floured cloths, and boil or steam for 10 hours, 
Put away in the same manner as fruit cake. This will keep in¬ 
definitely. When wanted it may be steamed two hours or 
longer. Any that is not used may be tied in a floured doth, 
while still moist from the cooking, and put away until wanted. 
Any sauce may be used, brandy or rum sauce being recom¬ 
mended. —Mrs. S. W. Gardiner. 

—Mrs. George Gardiner, 

BROWN PUDDING 

646. 1 cupful of New Orleans mdasses, 1 egg, 3 cup¬ 
fuls flour, 1 teaspoonful of soda, 3 /a cupful of butter or suet, 
1 teaspoonful cloves, ) cupful of seeded raisins, 1 teaspoon¬ 
ful cinnamon, 1 cupful sweet milk, 1 wineglassfi.il of sherry. 

Mix the butter and flour, add the doves and cinnamon, 
then the molasses, sherry and milk, in which the sodo has been 
dissolved, and, finally, the raisins. Steam 2Vi hours. Serve hot 
with foamy sauce. —Nelly Lyall fuller. 

FIG PUDDING 

647. Vi pound of suet, Vi pound of sugar, 1 pound of 
figs, 1 cupful of flour, 1 lb. of bread crumbs, 1 grated nutmeg, 
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I egg, V 2 teaspoonful of soda. Milk enough to make the mix¬ 
ture about the consistency of loaf-cake batter. 

Chop the suet and figs separately, then mix with the 
bread crumbs. Add the sugar, flour and nutmeg, and, finally, 
the well-beaten egg and the milk, in which the soda has been 
dissolved. Steam 3 hours. Serve hot with foamy sauce. 

—Nelly Lyall Tuller. 

STEAMED BLUEBERRY PUDDING 

648. 1 Vi cups of flour, Yz teaspoonful salt and 1 heap¬ 

ing teaspoon of baking powder sifted together into the flour. 
Butter size of an egg worked into the flour, sweet milk enough 
to give consistency of biscuit dough. 

Roll out on board about Vz inch thick. Have a quart of 
blueberries and sprinkle them on, one layer of berries and 
one of sugar until 3 cups of berries and 1 cup of sugar has 
been used. Piece of butter size of walnut in little dots over 
the top. Butter the inside of a double boiler and put a cup of 
berries and Va cup of sugar in bottom of boiler. Fold dough 
over the blueberries already arranged and put all in the boiler. 
Steam 2 hours, keeping plenty of boiling water in bottom of 
boiler. Don't take the top off during the steaming. Put pud¬ 
ding upside down on dish so that the free blueberries will 
pour all over it. Just before serving put 1 ]/2 cups of creem 
whipped with teaspoon of sugar. 

—Mrs. Wallace B. Rogers. 

STEAMED DATE PUDDING 

649 1 package seeded dates, 1 cup boiling water pour¬ 

ed over the dates and let cool. Add 1 cup sugar, 1 tablespoon 
melted butter, 1 egg beaten, pinch of salt, ) cup of flour with 
1 teaspoon of soda. Steam 1 Yi hours and serve with cream 
sauce. —Mrs. Wallace B. Rogers. 

CHERRY ROLL 

650. Make a dough as for baking powder biscuit; roll 

out and spread with canned or fresh cherries, sprinkle with 
sugar, red I up, pinch ends together, put into a bread pan with 
high sides and steam for forty minutes. Serve with hard sauce 
or with sugar and cream. This can be baked instead of steam¬ 
ed, if preferred. —Jeannette G. Wisner. 

CARROT PUDDING 

651. 1 cupful each of grated carrot, grated Irish pota¬ 
to, chopped suet, flour, sugar, raisins and currants, 1 tea¬ 
spoonful each of allspice, nutmeg, cinnamon, salt and soda. 
Dissolve the soda in a little hot water. Steam for 2 hours. 

—Mrs. W. B. Rogers. 
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BAKED CARROT PUDDING 

652. Boil 3 A lb. of carrots until soft and mash them; 
add Vi lb. of fine bread crumbs, a pinch of sugar, 4 ozs. of 
chopped suet, 3 eggs, a little nutmeg and a pinch of salt; thin 
with milk to the consistency of thick batter, pour into a but¬ 
tered baking dish and bake for about an hour. Serve with 
hard sauce. 

INDIAN PUDDING 

653. 1 quart of milk, 1 tablespoonful of sugar, 1 cup¬ 
ful of molasses, 1 teaspoonful of ginger, 6 tablespoonfuls of 
cornmeal, 1 egg, butter the size of a hickory nut. 

Heat the milk to the boiling point, stir in the cornmeal 
and cook for a minute. Then take from the fire and when 
moderately warm, stir in the butter, molasses, ginger mixed 
with the sugar and the egg well beaten. Bake in a slow oven 
Wi hours. Serve with cream and sugar. 

—Nelly Lyall Tuller. 

SOUR CREAM PUDDING 

654. 1 pint of flour, 1 teaspoonful of soda, 1 cupful of 
sour cream, 1 teaspoonful of salt, 1 cupful of berries or chop¬ 
ped apple. Steam for 3 hours. —Mrs. George Gardiner. 

APPLE DUMPLINGS 

655. Make a baking powder biscuit crust. Peel and 

core apples, placing each on a round of crust large enough 
to encase the apple, fill the cavity with sugar and draw up 
the crust, pinching the edges together; each may be tied in 
a cloth, then they may be placed in a kettle of boiling, salted 
water and boiled steadily Vi an hour. Or, the dumplings 
may be placed on a plate and cooked in a steamer. Serve 
with sauce or cream. —Mrs. George Gardiner. 

APPLE CRISP 

656. 3 medium eating apples (about 1 lb.), Vi tea¬ 
spoon cinnamon, 1/3 cup water, 2 tablespoons butter, 4 to 6 
tablespoons sugar, 3 tablespoons flour, few grains salt. 

Pare and core the apples. Cut in thin slices and place in 
1 quart baking dish, sprinkling with cinnamon. Pour water 
over the apples. Work butter, sugar, flour and salt together 
with pastry blender of two knives, scissor fashion, until crumb¬ 
ly. Sprinkle evenly over sliced apples. Place in moderate oven 
(350 F.) and bake uncovered about 45 minutes or until lightly 
browned. It is best when served at room temperature. (Serves 
three.) 

HALF HOUR PUDDING 

657. 4 tablespoonfuls of butter, 3 eggs, 1 cupful of 
sugar, 1 cupful of corn meal, 1 pint of sweet milk, with Vi 
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teaspoonful of baking powder, or 1 pint of sour milk, with 
V 2 teaspoonful of soda. 

Bake for Vi hour or steam for 1 hour. A teaspoonful 
of cinnamon may be added if desired. Serve hot with sauce; 
hot maple syrup, or brown sugar melted with butter and water 
being excellent with any corn meal puddings. 

—Mrs. George Gardiner. 

COTTAGE PUDDING 

658. 1 cupful flour, V% cupful milk, 1 tablespoonful 
butter, 1 egg, V 2 cupful of sugar, 1 saltspoonful of salt, 1 
heaping teaspoonful of baking powder. 

Rub the butter and sugar to a cream, and beat into it 
the egg, then the milk, flour and baking powder. Bake in a 
moderate oven; it will take about 25 minutes. Any sauce may 
be used, but chocolate sauce is recommended. 

—Mrs. George Gardiner. 

GINGER DROPS 

659. Mix well Vi cupful butter, warmed but not melt¬ 
ed, the same amount sugar, 1 cupful molasses, 1 teaspoonful 
cinnamon, 1 tablespoonful ginger, 2 teaspoonfuls soda dis¬ 
solved in 1 cupful boiling water, 2^2 cupfuls flour, and, last¬ 
ly, 2 eggs beaten light. 

Bake in greased pans and serve with warm sauce flavored 
with wine and cinnamon. The wine may be omitted. 

—Mrs. W. A. Catlin. 

GINGERBREAD PUDDING 

660. Vi cupful of butter, 1 cupful of brown sugar, 2 
eggs beaten together, ]/ 2 cupful of molasses, V 2 cupful of 
sour cream, in which dissolve a teaspoonful of soda, 1 large 
teaspoonful of ginger, 1 V 2 cupfuls of flour. 

Serve hot with the following sauce: 2 tablespoonfuls of 
butter, creamed, 1 cupful of pulverized sugar, 1 egg, beaten 
very light. Flavor with vanilla. Just before serving, add 1 
tablespoonful of boiling water. 

This pudding may be used as a cake. 

—Mrs. Wallace B. Rogers. 

BROWN BETTY 

661. 3 or 4 apples, pared, cored and sliced, bread 
crumbs, V^cupful of water, Y 2 cupful of molasses, 2 table¬ 
spoonfuls of brown suger. 

Alternate layers of crumbs and sliced apple in a baking 
pan. Mix the molasses, water and sugar and pour it over 
them. Bake for about an hour in a moderate oven. Serve hot 
with cream or hard sauce. —Mrs. Charles Beers. 
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DRIED APPLE ROLL 

662. 1 pint of dried apples, 1 cupful of flour, 1 heaping 
teaspoonful of baking powder, a pinch of salt, 1 tablespoonful 
of butter, sweet milk, 2/3 cupful of sugar mixed with 2 
tablespoonfuls of flour, a little nutmeg. 

Soak the apples in cold water for 30 minutes, cover with 
plenty of water and cook until well done; drain off the juice, 
saving it, and sweeten the apples. Make a crust of the Hour, 
salt, butter and baking powder with enough sweet milk to 
make a dough that can be handled easily; roll to V 4 inch in 
thickness and spread with V& inch of the apple mixture; roll 
and place in a baking pan, sprinkle the sugar and flour over 
the roll, dot generously with butter and grate the nutmeg over 
it; heat the juice of the apples and pour over all; if not enough 
to just cover the roll add hot water; bake for 40 minutes, bast¬ 
ing frequently; serve warm with the sauce in which it was 
baked* -—Mrs, Robert Patrick. 

APPLE SPONGE PUDDING 

663. 8 small apples peeled and cored, sponge cake 
batter. 

Place the apples in a baking pan and pour around them 
the sponge cake batter; bake in a slower oven than for a 
sponge coke alone and the apples will be juicy and tender 
by the time the rest of the pudding is well done. Cut into 
squares so that an apple will be in each and serve warm with 
whipped cream. —Mrs. Robert Patrick. 

PEACH BATTER PUDDING 

664. 1 pint of flour, 1 teaspoonful of salt, Vi cupful 
of sugar, 3 /i cupful of sweet milk, 1 egg, 2 teaspoonfuls of 
baking powder, 2 tablespoonfuls of melted butter. 

Spread the batter in a well buttered, shallow pan and 
cover with ripe peaches pared and quartered, (sink them in 
the batter a very little), sprinkle generously with sugar and 
bake. Serve hot with sugar and cream. Very nice made with 
apples if preferred. —M. B. Bacon, 

BLACKBERRY PUDDING 

665. 3 eggs, V 2 cupful of flour, Vi cupful of butter, 2 
cupfuls of sugar, 1 quart of berries. 

Cream together the butter and sugar and add the eggs 
as for cake; sift the flour, sprinkle the berries with it and 
add to the batter; bake for an hour and serve warm with cold 
sauce. 


153 



STRAWBERRY SHORT CAKE 

666 . 1 Yz pints of sifted flour, 2 teaspoonfuls of baking 
powder, 2 large tablespoonfuls of butter, a little salt. 

Mix flour, baking powder and salt together, then chop 
in the butter and add enough water to mix soft like biscuit 
dough. Bake in one pan, split and spread lightly with butter, 
Have the berries mashed and sweetened, putting a thick layer 
between and on top of the cake. This is best served before 
it is entirely cold. Some of the berries whole on the top im¬ 
prove the looks. —Mrs. Geo. Bacon. 

ORANGE SHORT CAKE 

667. Make a rich shortcake or biscuit dough, pare Y% 

dozen oranges, removing the seeds and white core and sprink¬ 
ling 1 cupful of white sugar on them, Spread the oranges 
generously between the layers and on top after the fashion 
of shortcakes, —Mrs. W. A. Gatlin. 

SUGGESTION 

In making Bread Pudding with raisins, add a small por¬ 
tion of finely cut citron. —Mrs. Robert Tathem. 

CHOCOLATE BREAD PUDDING 

668 . 1 cup of bread crumbs—quite fine, V% cup (scant) 
grated chocolate (Baker's unsweetened), V 2 cup of sugar, Yi 
teaspoonful of salt, butter the size of a large walnut, melted. 

Mix together and add 1 pint of hot milk. When a trifle 
cool, beat 2 eggs light and fold in. Bake 3 A of an hour in a 
moderate oven. Serve warm with hard sauce or the foamy 
egg sauce. —Mrs. Wallace B. Rogers. 

PLAIN RICE PUDDING 

669. 1 cupful of rice, 5 cupfuls of water, 1 cupful of 
milk, 2 tablespoonfuls of sugar, a small piece of butter, 1 
cupful of raisins or dates. 

Wash the rice and put it in a pan with the water and 
set in the oven; when the water is absorbed by the rice, add 
the other ingredients ond set back into the oven to bake until 
the rice is thoroughly cooked. —Margaret H. Gardiner, 

LEMON RICE PUDDING 

670. 1 cupful of boiled rice, yolks of 4 eggs, 1 pint of 
milk, 1 cupful of sugar, grated rind of I lemon. For the top: 

1 cupful sugar, whites of 4 eggs, juice of 1 lemon. 

Beat whites of the eggs; add sugar and lemon juice. 
Spread on top of pudding when it has baked long enough 
*0 set Put back in the oven until it is a light brown. 

—Mrs. S. W. Gardiner. 
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CHOCOLATE SOUFFLE 

671. 3 eggs, 1 square of chocolate, melted, 3 heaping 
t-gblespoonfuls of powdered sugar, a little vanilla. 

Beat the yolks, odd sugar and chocolate, stir lightly 
the beaten whites and van ilia; put into a buttered mold, place 
it in boiling water and steam for 25 minutes; serve with hot 
"hocolate sauce or whipped cream. 

—M. W. Talmage. 

PUFFS 

672. 1 quart of flour, 1 pint of milk, 3 tablespoonfuls 
of sugar, 1 tablespoonful of butter, 2 eggs, 4 teaspoonfuls of 
baking powder, 1 teaspoonful of salt. 

Put in gem pans, and bake in a quick, hot oven. These 
are nicer served hot. —Mrs. G. E. Wright. 

APRICOT WHIP 

673. Press through a sieve enough cooked apricots to 
fill one cup, add Vi cup of sugar and juice of V% lemon and 
mix thoroughly. Fold in whites of 4 or 5 eggs, beaten very 
light, bake and turn info a buttered sugared baking dish. 

Bake, set in a pan of hot water, until firm in center. Serve 
hot with cream. —Mrs. Wallace B. Rogers. 

MINUTE PUDDING 

674. 1 quart of milk or 1 pint of milk and 1 pint of 

water. A little salt. Have the milk nearly boiling and add dry 
sifted flour, stirring rapidly until as thick as mush; remove 
at once from the fire and serve immediately with milk, sugar 
and nutmeg. —Mrs. George Gardiner. 

BANANA PUDDING 

675. 3 eggs, Vz cupful of sugar, 1 Vi tablespoonfuls of 
corn starch, 1 pint of milk, 1 teaspoonful of flavoring, sev¬ 
eral bananas. 

Heat the milk; beat the yolks, add the sugar and corn 
starch and when smooth beat into the hot milk; cook, stirring 

constantly until thick, add the flavoring and the bananas, 
sliced, and pour into a baking dish. Beat the whites until light, 
add a tablespoonful of sugar and spread on the pudding 
Brown in the oven. Instead of putting the bananas into the 
pudding they may be served with it. 

—Mrs. Charles Beers. 

CHOCOLATE CREAM PUDDING 

676. 4 eggs, 1 tabiespoonful of grated chocolate, 1 pint 
of hot milk, 2 tablespoonfuls of corn starch, V 2 cupful of 
sugar, 1 teaspoonful of vanilla. 

Put the chocolate in a double boiler, when melted add 
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the milk and sugar, stir until well mixed and add vanilla; 

moisten corn starch, pour into the mfIk and cook until smooth, 
then stir in the well beaten yolks of eggs, turn into the serving 
dish, beat whites light, adding 4 tablespoonfuis of sugar, heop 
over the pudding, dust thickly with sugar. Stand the dish on 

a board and then in the oven, until crusted a golden brown. 

—Minnie Ramsey. 

DATE PUDDING 

677. I package of dates, I cupful of sugar, 1 egg, Vi 
cupful of flour, Vi cupful of three-minute oatmeal, Vi cupful 
of water, or, if the dates are very dry and sugary, use 3 A cup¬ 
ful, I cupful of milk, sweet or sour, 1 cupful of nut meats cut 
fine, I feaspoonful of vanilla, Vi teaspoonful of sail, 2 tea¬ 
spoonfuls of baking powder if sweet milk be used; Vi tea¬ 
spoonful of soda if sour milk. 

Heat the dates in water and mash to a pulp. Mix all the 
dry ingredients; add the beaten egg, vanilla and milk to the 
dates, combine with the dry mixture, stir well and bake for 
one hour at 350 degrees. —Mrs. M. L. Polk, 

RICE AND DATE MOLD 

678. 2 cupfuls of boiled rice, V 2 cupful of sugar, V% 
pound of stoned dates, V 2 cupful of water. 

Put the dates, sugar and water in a pan and cook until 
the dates are soft, stirring constantly. Make a pyramid of 
the cooked dates in the center of the serving dish. Place the 
rice around this, and on the rice put V 2 pint of whipped 
cream. —Margaret H. Gardiner, 

ANGEL PUDDING 

679. 1 lb. of English walnuts, 9 ozs. of dates, 7 ozs. of 
powdered sugar, whites of 5 eggs, 3 even tablespoonfuls of 
baking powder. 

Break the nut meats fine and cut the dates into small 
pieces; mix, add the sugar and baking powder then the beaten 
whites. Bake for 20 or 30 minutes. Serve with whipped cream. 

—Dr. Effie B. Feather. 

DATE PUDDING 

680. 1 lb. of dates, scalded and stoned, 2 lbs. of walnut 
meats, cut, 2 eggs beaten, a pinch of salt and 2 tablespoon¬ 
fuls of flour. 

Bake in a very slow oven for 45 minutes. When cold 
serve with whipped cream. —Meta Schulz. 

PRUNE WHIP 

681. 1 pound of prunes, I cupful of sugar, 1 cupful of 
chopped nuts, whites of 4 eggs. 

Soak the prunes over night, cook with sugar until soft 
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and pass through a sieve. Whip the whites until light and dry, 
add the prune pulp and nuts and bake for about Vi hour, 
stirring once or twice. Served with whipped cream. 

Mrs. S. D. Mimms. 

APPLE SAGO PUDDING 

682. 1 cupful of sago, 6 or 8 apples pared and cored, 
or quartered, and steamed tender. 

Soak the sago in a quart of tepid water and a little salt 
far an hour, then boil until the sago is clear and pour over 
the apples. May be used hot or cold with cream and sugar or 
hard sauce. —Mrs. George Gardiner. 

SAGO PUDDING 

683. I cupful of sogo soaked in water or milk to soften, 
brown sugar to sweeten to taste. Bake in a moderate oven un¬ 
til the sago is clear. Serve warm with milk. 

—Mrs. Wallace B, Rogers, 

TAPIOCA PUDDING 

684. V^cupful of tapioca, 1 Vi cupfuls of sugar, 1 pint 
of cold water, pinch of salt, 1 large lemon, juice and rind. 

Cook the tapioca with the cold water and salt, slowly un¬ 
til transparent. Remove from the fire and add sugar and lem¬ 
on. Serve with whipped cream. 

—Mrs. Walter Woodbury. 

WOODFORD PUDDING 

685. 3 eggs, 1 cupful of sugar, Vi cupful of butter, 
cupful of flour, 1 cupful blackberry jam, 1 teaspoonful of 
soda, 3 teaspoonfuls of sour milk, cinnamon and nutmeg to 
taste. Bake slowly. Serve with cream or a sauce. 

—Mrs. George Gardiner, 


157 



COLD PUDDINGS AND SWEETS 

JELLIED APPLES 

686 . 5 red apples, 2 cupfuls of sugar. 

Wash and quarter the app[es / pack closely in a baking 
dish, cover with sugar and hot water; cover and bake slowly 
for 3 hours. 

—Mrs. W. W. Myers. 

APPLE SNOW 

687. Bake tart apples until soft and brown. Remove 
the skins and cores when cool, beat them smooth and fine, 
add Vi cup of granulated sugar and the white of 1 egg; beat 
until the mixture will hold to the spoon. Serve with whipped 
cream or soft custard. 

—Mrs. J. A. Scarbrough. 

APPLE CUSTARD 

688 . 4 or 5 apples, 3 eggs, 1 cupful of sugar, 1 pint of 

milk. 

Pare and core the apples and place them in a bak¬ 
ing dtsn witn a tablespoontul of sugar in each cavity. Make a 
custard of one egg, the yolks at 2, the rest of the sugar and the 
milk; pour over tne apples and bake until the custard is set. 
When cold, cover with a frosting made of 2 beaten whites with 
2 tablespoonfuls of powdered sugar and brown it in the oven. 

—Mrs. E. Drury. 

STUFFED APPLES 

689. 8 medium sized apples, Vz package of dates, Va 
pounds of figs, 2/3 cupful of pecans, 1 cupful of sugar, 1 ta¬ 
blespoonful of butter. 

Core apples and scoop out with a spoon, chop fine the 
apple scooped out with above ingredients. Fill apple shell and 
bake V 2 hour, pouring M cupful of water around the apples. 

If apples are large they can be halved. 

If for dessert, serve with whipped cream. 

If used for salad, serve with mayonnaise. 

—Mrs. Frank Gardner. 

CARAMEL CUSTARD 

690. 1 quart of milk, Vz cupful of sugar, 6 eggs, V 2 
teaspoonful of salt. Put milk on to boil, reserving a cupful. 
Stir the sugar in a frying pan until it becomes liquid and just 
begins to smoke and then stir it into the boiling milk. Add the 
beaten eggs, and cold milk and stir constantly until the mix¬ 
ture begins to thicken. Pour into glasses and set away to cool. 
Serve with whipped cream. 

—Mrs. E. B. Fish. 
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CARAMEL PUDDING 

691. 1 pint of milk, 4 eggs, Vi cupful of sugar, ^ cup¬ 

ful of hot water. 

Heat the milk and stir into it the beaten eggs. Brown the 
sugar in a granite dish and pour over it the water, then add 
the eggs and milk. Set the baking pan in another pan contain¬ 
ing boiling water and bake in a moderate oven. 

—Nelly Lyall fuller. 


BAKED CUSTARD 

692. 1 quart of milk, 5 eggs, 4 tablespoonfuls of sugar, 
a little salt and flavoring. 

Heat the milk. Beat the eggs a little, add the sugar, hot 
milk, salt and flavoring. Pour into a baking dish and cook 
slowly at below the boiling point. Test with a knife; when done 
it will come away with none of the custard sticking to the 
blade, and remember that its own heat will cook it a little more 
after it is taken from the oven. 

WATER CUSTARD 

693. Heat 1 pint of water to the boiling point, add 2 
tablespoonfuls of corn starch, mixed smooth in the juice of 1 
or 1 Y h lemons, the grated rind and sugar to taste. When cool 
beat in the whites of 2 eggs. 

Serve with the following sauce: Mix 2 tablespoonfuls of 
sugar with 1 tablespoonful of butter slightly warmed, the beat¬ 
en yolks of 2 eggs and a little cream; cook for 3 minutes in a 
double boiler and beat until cool. 

—Mrs. W. A. Catlin. 

DANISH PUDDING 

694. 1 cupful of brown sugar, 1 cupful of white sugar, 
1 pint of milk, 5 eggs beaten separately. 

Scorch the brown sugar in the baking dish you are to use 
for the pudding. Heat the milk, add the yolks, white sugar 
and beaten whites, pour over the. scorched sugar and bake. 
Serve with cream. 

—Mrs. S. B. Marshall. 

DAINTY DESSERT 

695. 1 cupful strawberries, mashed fine, 1 cupful of 
graulated sugar, white of 1 egg. 

Beat all together V 2 hour, set on ice for several hours. 

—Anna C. Henkel. 


MERINGUE 

696. 9 egg whites, 3 cups sugar, 1 Vi teaspoonfuls of 

white vinegar. 

Beat egg white thoroughly then gradually add sugar. 
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Add vinegar. Grease aluminum oblong pan, put wax paper 
over this and grease paper then pour In meringue. The oven 
should be preheated then turned to the lowest degree before 
putting the meringue in. Let cook for 30 to 35 minutes. Turn 
out on biscuit board, cut in half and let cool. Ice both pieces 
with whipped cream as though it were a cake. Keep in a cool 
place, but not in the refrigerator. Serve with fruit preferably 
raspberries. 

Serves 8. 

—Mrs. Ellis Cooper. 

A DELICIOUS ICEBOX DESSERT 

697. A scant 1 /2 cupful of butter, 2/3 cupful of sugar, 
2 eggs, 1 cupful of nut meats, a small can of grated pine¬ 
apple, 6 boxes of vanilla wafers. 

Drain the juice from the pineapple and save it, cream 
the butter and sugar, add the yolks of 2 eggs, the nuts and 
pineapple; put half of this mixture in a medium sized biscuit 
pan lined with wafers, cover with wafers on which put the 
other half of the mixture with an even cover of wafers. Set it 
in the ice box for 12 to 24 hours. Serve in fruit cups. 

Sauce: To the pineapple juice add as much water, ]4 
cupful of sugar and 2 tablespoonfuls of tapioca; cook for a 
half-hour in a double boiler and when cool add the well beat¬ 
en whites of 2 eggs and beat the whole for five minutes. 

—Mrs. J. Lundy Sykes. 

MACEDOINE OF FRUIT 

698. 1 quart of fruit cut into pieces right for eating. 
Vi cupful of cold white sugar syrup or syrup from canned 
fruits, 14 cupful of kirsch, 14 cupful of maraschino. 

Use any fruits that do not stain, and firm canned fruits 
may be used with the fresh to make the variety as large as 
possible. Mix a half hour before serving. Chill. 

ORANGE MERINGUE 

699. Slice 6 oranges in a dish. Pour over a custard 
made of 1 pint of boiled milk, cupful of sugar, 1 table¬ 
spoonful flour, yolks of 3 eggs, allowed to cool. Make merin¬ 
gue of the whites beaten stiff and brown lightly. 

—Mrs. E. Drury. 

FRUIT TAPIOCA 

700. cupful tapioca, 14 cupful of sugar, 1 V 2 pints 
of boiling water, 1 saltspoonful of salt, V 2 tumbler of cur¬ 
rant jelly or any acid fruit or one cupful canned fruit. 

Soak the tapioca over night and in just enough water to 
cover it. Cook until transparent, stirring often. Then add sug- 
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ar, salt and jelly or fruit. Stir well, turn into a mold and let 
get very cold. 

—N. L. Tuller. 


AMERICAN CREAM 

701. Vi box of gelatine, 4 eggs, 1 quart of milk, 1 tea¬ 
spoonful of vanilla, sugar. 

Put the milk and gelatine into a double boiler and let 
it dissolve. When the milk has come to the boiling point, stir 
in the beaten yolks of the eggs, 1 teaspoonful of vanilla and 6 
tablespoonfuls of sugar. Stir for two or three minutes until 
the eggs are cooked, and take from the fire. Beal whites of 
the eggs, 1 teaspoonful of vanilla and 5 tablespoonfuls of sug¬ 
ar and stir into the milk and yolks. Pour into a mold and stand 
in a cool place. 

—Mrs. Margaret Gardiner. 

CHESTNUT CREAM 

702. 1/2 pound of chestnuts, 1 Vi cupfuls of milk, Vi 
cupful of sugar, yolks of 2 eggs, 1 tablespoonful of gelatine 
softened in Va cupful of cold water, Va cupful of sherry. 

Remove both shells and skins from the chestnuts, boil 
them until tender (no longer) drain and mash. Scald the milk, 
add the sugar and eggs and cook until of a creamy consist¬ 
ency, then add the gelatine and chestnuts and wine. Mold, 
chill and serve with whipped cream. 

—Mrs. George Gardiner. 

. ITALIAN CHESTNUT CREAM 

703. Vi cupful of chestnut meats boiled and put 
through a sieve, add 2 tablespoonfuls of grated sweet choc¬ 
olate and 1 cupful of whipped cream; vanilla to flavor. 

—Mrs. Otto Lachmund. 

CHARLOTTE RUSSE 

704. 1 dozen lady fingers, a few candied cherries or 
strawberries, yolks of 4 eggs, Vi pint of milk, 1 tablespoonful 
of gelatine, 1 cupful of thick cream, 14} cupful of sugor, 1 tea¬ 
spoonful of vanilla. 

Split the lady fingers and arrange around the sides of 
the charlotte mold; cover the bottom with cherries or strawber¬ 
ries. Beat the yolks, add them to the milk and cook in a double 
boiler until thick; add the gelatine dissolved in a little cold 
water, straining it into the custard. When cool add the cream, 
flavoring and sugar and pour into the mold. Let it stand until 
firm. 

—Mrs. Charles Morgan 
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CHARLOTTE RUSSE 


705. 1 pint cream, ^ pint miik, 114 cups sugar, 
V 2 box gelatine, 4 egg whites. 

Heat milk in double boiler, to which add gelatine dis¬ 
solved in water. Strain through sieve. Add sugar and set aside 
to cool. When it commences to jelly around the edges, add 
gradually the cream whipped to a stiff froth, then the well- 
beaten whites, and flavor with vanilla. Pour into a dish lined 
with sponge cake or lady fingers, and set on ice. 

CZARINA CREAM 

706. 1 pint of whipped cream, 1/2 box of gelatine, sug¬ 
ar to taste, any flavoring, 2 tablespoonfuls of sherry, chopped 
cherries, pineapple, nuts, berries or powdered macaroons. 

Melt the gelatine, softened in a little water, mix all the 
ingredients quickly together, put into a mold or serving dish 
and chill. —Mrs. L. W. Rose. 

PARISIAN CHARLOTTE 

707. 1 teaspoon gelatine, 1 cup grated cocoanut, 1/4 
pound of macaroons, 1 quart cream, l4 pound stale lady fin¬ 
gers, 4 eggs, 2 tablespoons sugar. 

Cover the gelatine with cold water to dissolve. Whip one- 
half the cream and stand away until wanted, Put remaining 
half into double boiler. Beat eggs and sugar together until 
light (do not separate the eggs), stir into the boiling milk and 
stir one minute until it thickens; add the gelatine, take from 
the fire, add a teaspoonful of vanilla and the lady fingers, 
macaroons and cocoanut and turn into a basin. Now place 
the basin in a pan of ice and stir continuously until it just be¬ 
gins to thicken; then add the whipped cream and stir very 
carefully until thoroughly mixed. Wet a fancy mold with cold 
water, turn in the mixture and stand on the ice to harden. Or 
cut out the center of a one pound stale sponge cake, leaving 
a bottom and sides about half an inch thick and pour the mix¬ 
ture into this instead of the mold. Serve with cream sauce or 
custard sauce. 

— Margaret H. Gardiner. 

FIG CHARLOTTE 

708. 1 tablespoonful of gelatine, 1 cupful of sugar, 

1 pint of cream, V 2 teaspoonful of vanilla, 14 lb. of figs cut 
fine. 

Soak the gelatine in 14 cupful of cold water, then add 
14 cupful of boiling water and the sugar; whip the cream 
and add it together with the figs to the gelatine; place in 
a mold or cups to harden. 
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FRUIT HASH 

709. Vn box of gelatine, lfe cupful of sugar, V 2 cupful 
of cold water, juice of 1 lemon, fruit juice and hot water to 
make 1 pint, 1 quart of sliced oranges, bananas, grated pine¬ 
apple and any other fruits as desired, V 2 cupful of grated 
cocoanut, a few luscious strawberries if in season. 

Soften the gelatine in the cold water, odd the hot water, 
sugar and lemon and pour over the fruit; chill. Sprinkle cocoa- 
nut on top ond place the strawberries over. 

-—Mrs* S. W. Gardiner* 

GRAPEFRUIT JELLY 

710. 1 pint of grapefruit juice, juice of a large lemon, 
1/2 box of gelatine softened in 1 cupful of cold water, 1 cup¬ 
ful of sugar. 

Melt the softened gelatine, add the sugar and dissolve; 
then add the lemon and grapefruit juices. Strain and mold. 

—Mrs. George Gardiner. 

LEMON JELLY 

711. 1 box of gelatine, 1 tablespoonful of brandy, 1 
pound of sugar, 1 quart of boiling water, 3 large lemons, 1 
pint of cold water. 

Cover the gelatine with cold water and soak for one hour, 
then add the boiling water, sugar, lemon juice and brandy. 
Strain and stand in a cold place to harden. 

—Elizabeth G. Cox. 

LEMON SPONGE 

712. Y 2 box of gelatine, 1 cupful of cold water, 1 cup¬ 
ful of boiling water, 1 V 2 cupfuls of sugar, juice of 3 lemons, 

1 cupful of orange juice and pulp and a little grated rind, 
whites of 3 eggs. 

Soften the gelatine in the cold water, add the boiling 
water and sugar, stirring until dissolved; strain and add the 
orange; when it begins to congeal, beat it until light and add 
the whites whipped until dry, and continue beating until well 
mixed. Can be used as a salad or as a sweet. 

—Mrs. J. S. Pleasants. 

MAPLE CREAM 

713 1/2 box of gelatine, W 2 cupfuls of maple syrup, 

1 pint of cream, 1 V 2 cupfuls of milk, 2 eggs, a pinch of salt. 

Soak the gelatine in V 2 cupful of milk for 10 minutes. 
Heat 1 cupful of milk and add to it the beaten yolks of the 
eggs mixed with the syrup, stir and cook until it thickens, and 
add the gelatine and the balance of the syrup. When cool add 
the cream, whipped, and the beaten whites of eggs and turn 
into a mold. 

—Miss Sarah McQuiston 
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MARSHMALLOW PUDDING 

714. 1 tablespoonful of granulated gelatine, 1 cupful 

of water, 1 cupful of sugar, whites of 3 eggs, vanilla, 6 dry 
macaroons powdered. 

Boil the sugar and 2/3 cupful of water until the sugar 
is dissolved, then cool. Soak the gelatine in 1/3 cupful of 
water, then melt over the fire, and add to the syrup; immed¬ 
iately add the beaten whites and vanilla; whip until it begins to 
grow firm, then spread in a pan and set on ice; at the time of 
serving cut into cubes, roll them in macaroon powder and 
serve with cream. 

MARSHMALLOW PUDDING 

715 1 cupful of cream, 1 or 2 tablespoonfuls of sugar, 

a few drops of flavoring, 1 teaspoonful of gelatine, 24 marsh¬ 
mallows, Vi cupful of nuts. 

Soak the gelatine in a little water then melt it. Whip 
the cream, then add gelatine, sugar, flavoring, the marsh¬ 
mallows, quartered, and the nuts. Place in a mold and chill. 
Serve with cream. —Mrs. George Gardiner. 

ORANGE BAVARIAN CREAM 

716. y 2 box of gelatine, 1 pint of milk, ]/ 2 cupful of 
water, 5 eggs, 1 pint of cream, 1 cupful of sugar, juice of 
5 oranges. 

Cover the gelatine with the water and let soak for 
14 hour. Whip the cream. Put the milk on to boil; dissolve 
the gelatine in it. Beat the yolks of the eggs and the sugar 
together until light, and strain the milk and gelatine into 
I hem. Return the mixture to the sauce pan and stir over the 
fire for fen minutes. Pour into a bowl to cool. When cold, 
add the orange juice, set the pan on ice and stir until it be¬ 
gins to thicken. Add the cream and stir carefully until mixed. 
Wet o mold with cold water, pour in the mixture and set on ice 
to harden. Serve with cream. —Mrs. F. Gardner. 

PEACH SPONGE 

717. l/ 2 box of gelatine, 1 pound of peaches, canned 
or fresh, whites of 3 eggs, 2 cupfuls of sugar, 1 cupful of boil¬ 
ing water, grated rind and juice of 1 lemon. 

Soak the gelatine in water for l/ 2 hour, Pare and slice 
the peaches. Put the sugar and boiling water over the fire and 
boil until clear, skin and add the peaches, stew until very 
tender and when done, add the gelatine and press all through 
a sieve. Add the juice and rind of the lemon, stir until cold 
and slightly thick. Beat the whites of the eggs to a stiff froth 
and stir into the peaches. Beat until stiff, then pour into a 
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mold and set in crushed ice to harden. Serve with peach of 
vanilla sauce. Mrs. Williams. 

RASPBERRY-CHERRY DESSERT 

718. 1 package of raspberry gelatine, 1 can of black 
cherries. 

Drain the juice from the cherries and add enough hot 
water to make a pint; heat to the boiling point t pour il over 
the jello and mold in a ring form. At serving time, unmold, 
put the cherries in the center, piling whipped cream over all. 

RICE BAVARIAN CREAM 

719. 1 y 2 pints of milk, Vi cupful of sugar, Vi cupful 
of rice, 14 box gelatine, saltspoonful of salt, flavoring, Vi 
pint of whipped cream, 1 cupful of chopped dates. 

Put the milk into a double boiler, and when it boils, stir 
in the well washed rice and salt; cook until the rice is perfect¬ 
ly tender The milk should be nearly boiled away, leaving the 
rice very moist. Soak the gelatine in enough water to cover 
and place cup in pan of hot water to dissolve gelatine. Care¬ 
fully stir in sugar and gelatine. When the mixture is partly 
cold, add flavoring. When beginning is set, stir in lightly the 
whipped cream and dates and turn into a mold, Whipped 
creom cr orange jelly may be served with this delicate dessert. 

—Mrs. Rumble. 

SNOW PUDDING 

720. Vi box gelatine, U/ 2 cups sugar, 4 eggs, juice 
of 4 lemons—if small, use more, also some of grated rind, 

1 quart of milk, 1 teaspoonful of vanilla, 1 pint of boiling 
water. 

Cover the gelatine with cold water and let it soak far Vi 
hour. Then pour over it the boiling water, add the sugar, and 
stir until it is dissolved; then add the lemon juice, and strain 
the whole into a tin basin; place this in a pan of ice water, 
and let stand until cold, and beginning to thicken. When cold, 
beat with an egg beater until as white as snow. Beat the whites 
of the eggs to a stiff froth, and stir them into the pudding. 
Dip a fancy mold into cold water; turn the pudding into it, 
and stand in a cold place for 4 hours to harden, 

The Sauce 

Put the milk on to boil, beat the yolks of the eggs and 
Vi cup of sugar together until light, and stir them into the 
boiling milk. Stir and cook 2 minutes. Take from the fire, add 
the vanilla, and turn out to cool. Serve tne pudding with the 
sauce poured around it. —Mrs. Wallace B. Rogers. 
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SNOW PUDDING 

721. 1/3 box of gelatine, 1 cupful of sugar, ]/ 2 pint 

of boding water, juice of 2 lemons, whites of 3 eggs. 

Soak the gelatine in Vi cupful of cold water, when soft- 
ened, add the boiling water, sugar and lemon juice. When 

i'beginning to thicken, odd the well beaten eggs. Beat 
oil lightly and smoothly together; pour the mixture into mold 
and set away till cold. Serve with o boiled custard, made 
with the yolks of 3 eggs, 1 pint of milk and Vz cupful of sugar. 

—Mrs. Nelly Lyall Tuller. 

WALNUT CREAM 

, 722. 3 eggs, 1 Vz cupfuls of milk, 1 cupful of sugar, 1 

pint of cream, y 2 box of gelatine, 1 pound of walnuts, or any 
kind of nuts. 

Grind or chop the nuts fine and add the unbeaten white 
of an egg. Make boiled custard of the milk, sugar and eggs, 
then add the gelatine, already softened in water; when done 
pour over nuts and add the creom, which must have been 
whipped. Mold. Serve with whipped cream. Enough for 12 
portions. —Mrs. George Gardiner, 

STRAWBERRY JELLY 

X Ii P ' nt of strawb erry juice sweetened, 14 of a box 

of gelatine. Mold and serve with whipped cream. 

—Rachel G. Green. 

FROZEN LEMON PUDDING 

724 1 large can Carnation milk, chilled, 1 package 

lemon jello, 114 cups of hot water, 3 tablespoonfufs of lemon 
juice, 1/3 cup of sugar, the grated rind of 1 lemon. 

Add hoi water to jello. When dissolved add lemon juice 
and rind. Chill until it becomes syrupy and about to congeal, 
bet bowl in ice water and whip mixture until it is very frothy 
and spongy. To the cold canned milk add a few drops of lemon 
juice and whip in a cold bowl until stiff, then add the whipped 
jello and continue whipping until well blended, 

Butter ice box trays and dust with fine vanilla wafer or 
graham cracker crumbs, pour pudding into trays and sprinkle 
more crumbs on top. Freeze. Cut in squares to serve. This 
recipe serves 12. —Mrs. Gardiner Green, 
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PUDDING SAUCES 

CHOCOLATE SAUCE 

725. 2 squares of chocolate, Vi cupful of sugar, Vi 
cupful of boiling water. 

Melt the chocolate in a double boiler, add the water and 
sugar and cook until it wilt thread when dropped from a 
spoon. Serve hot with vanilla ice cream, 

K — Mrs. W. B. Rogers. 

CLARET SAUCE 

726. 1 cupful of sugar, 1 cupful of water, 5 table¬ 
spoonfuls of claret. 

Boil the sugar and water for 10 minutes; cool and add 
the claret. Serve cold with ice cream. 

— Mrs. W. B. Rogers. 

CREAM SAUCE 

727. 1 cupful of cream, 1 cupful of sugar, 1 egg. 

Whip the cream and the white and the yolk of egg, sep¬ 
arately; add the sugar and white of egg to the cream and 
beat well, then add the yolk and beat again. No flavoring; 
the goodness is gained in the beating. To be used with any 
kind of boiled pudding or on short cokes of fresh or preserved 

fruits. ■ . ^ _ .. 

— Mrs. A. D. Brownlie. 

CUSTARD SAUCE 

728. Yolks of 2 eggs, 1 cupful of milk, 2 tablespoon¬ 
fuls of sugar, 1/4 teaspoonful of vanilla. 

Beat the yolks and sugar to 0 cream; pour over them 
the hot milk, and return to the fire to cook the eggs; let it 
thicken slightly; add the flavoring and beat with a wire whip 

to make it foamy. _ 

— Mrs. George Gardiner. 

DEVONSHIRE SAUCE 

729. 1 quart of new milk. Put the milk in a basin and 
let stand over night; in the morning set it on the stove where 
it will come slowly, almost to the boiling point; remove from 
the fire ond stand it In a cool place, The cream will be very 
firm and leathery. Used as a sauce with pies, Junkets, etc. 

— Mrs. George Gardiner. 

EGG SAUCE 

730. 2 eggs, 1 cupful of powdered sugar, 1 teaspoon¬ 
ful of vanilla or any flavoring, 1 cupful of thick cream, whlp- 

^ Beat the whites until very dry and add, carefully fold¬ 
ing in, the yolks, sugar, flavoring and cream. 

— Mrs. Harvey Peace. 
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FOAMY SAUCE 

731. Vi cupful of butter, 1 cupful of sugar, V/i cup- 
fuls of boiling water, 1 tablespoonful of flour. 

Cream the butter and sugar. Boil the wafer and flour 
until smooth, then stir rapidly into the butter and sugar. Fla¬ 
vor to taste. 

— Mrs. George Gardiner. 

FOAMY SAUCE 

732. Vi cupful of butter, Vi cupful of pulverized sug¬ 

ar, 1 wineglass of sherry, 2 tablespoonfuls of boiling water 
1 white of egg. ' 

Cream the butter and sugar together, add the sherry 
and hot water. It should be like thick cream. Just before serv¬ 
ing, add the well beaten white of an egg. 

— N. L. Tuller. 

TO FLAVOR FOAMY SAUCE 

733. A delicious flavoring for foamy sauce is the syr¬ 
up from brandied peaches. 

— Mrs. Robert Tathem. 

FRUIT SAUCE 

734. 1 cupful of fruit juice, cupful of sugar, 1 tea¬ 
spoonful of corn starch. Boil all together for 5 minutes. 

HARD SAUCE 

735. Cream Vi cupful of butter with 1 cupful of sugar 
and add the beaten white of an egg. Flavor with extract, spice, 
brandy or rum. 

— Mrs. George Gardiner. 

LEMON SAUCE 

736. 1 cupful of sugar, 1 teaspoonful of corn starch, 

1 tablespoonful of butter, yolk of 1 egg, Vi of lemon sliced, 

Mix the sugar, corn starch and butter together. Pour 
on the mixture 1 cupful of boiling water, and cook thorough¬ 
ly. When quite cool add the well beaten yolk of eqq and 
sliced lemon. M 

— Nelly Lyall Tuller. 

MAPLE HARD SAUCE 

737. 1 cupful of maple sugar, Vi cupful of butter, a 
little nutmeg. 

Grate the sugar, rub to a cream with the butter and add 
the nutmeg. Excellent with apple or cornmeal puddings. 

— Mrs. Robert Tathem. 

—Mrs. George Gardiner. 

MAPLE SUGAR SAUCE 

738. 1 cupful of maple sugar, 1 cupful of water, 4 
tablespoonfuls of butter rubbed smooth with 1 even table- 
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spoonful of flour, a little nutmeg. 

Boil for a few minutes. Brown sugar may be used in¬ 
stead of maple. 

— Mrs. George Gardiner. 

MARASCHINO SAUCE 

739. For use with frozen pudding or ice cream. Vz 
pound of granulated sugar, 1 cupful of water, whites of 2 
eggs, Vi CU P of maraschino, Vz cup of orange juice, 2 table¬ 
spoonfuls of lemon juice. 

Boil the sugar and water until it threads; add the beaten 
whites, and beat until cool. Add the orange and lemon juice 
and maraschino, Put into a freezer and freeze for 10 min- 
utes. 

— Mrs. George Gardiner. 

MOLASSES SAUCE 

740. 1 cupful of molasses, Vz cupful of water, 1 table¬ 
spoonful of butter, a little cinnamon or nutmeg, 1/4 tea¬ 
spoonful of salt, 3 tablespoonfuls of vinegar. 

Boil all together for 20 minutes. This sauce is for apple 
and rice puddings. 

— Mrs. George Gardiner. 

PUDDING SAUCE 

741. 1 egg, 1 cupful of confectioner's sugar, sherry or 
rum, 1 cupful of cream. Beat the white, add the yolk and sug¬ 
ar, and beat for 5 minutes: add the cream, whipped, and the 
sherry or rum. 

Use with any pudding. Good with snowballs or steamed 
sponge cakes rolled in sugar. 

— Mrs. George Allen. 

PUDDING SAUCE 

742. Butter the size of an egg, 1 cupful of sugar, 1 
cupful of cream, flavoring. 

Cream the butter and sugar and put in a sauce pan on 
the stove, stirring all the time until it melts; pour in the 
cream and let it come to a boil. Flavor and serve hot. 

— Mrs. L. C. Dallam. 

VINEGAR SAUCE 

743. 1 Vz cupfuls of sugar, 1 Vz tablespoonfuls of flour, 
moistened with water, 2 tablespoonfuls of vinegar, 1/4 of a 
nutmeg, grated, a pinch of salt. Mix and pour over it 1 Vz 
pints of boiling water, and boil for 10 minutes. Add a tea¬ 
spoonful of butter. 
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ICE CREAMS AND WATER ICES 

ICE CREAM is whipped or plain cream, sweetened and 
flavored and beaten while freezing. 

FROZEN PUDDING is custard having cream, and if de¬ 
sired, fruit or nuts added and is beaten while freezing, 

BISCUIT GLACE AND TORTONI are custards to which 
powdered macaroons are added and are frozen without beat¬ 
ing. 

PARFAIT OR MOUSSE is whipped cream sweetened 
and flavored, frozen without beating. 

SHERBET is water ice stirred rapidly during the freezing. 

SORBET is stirred water ice with a one egg meringue 
added after the mixture is frozen. 

FRAPPE is water ice partly frozen. 

GRANITE is water ice frozen without beating. 

TO PACK A FREEZER 

Put the con containing the mixture to be frozen 
in place and adjust the handle. Use 1 /3 as much coarse 
salt as ice,' too much salt will make the cream coarse in tex¬ 
ture; break the ice into pieces about the size of eggs, pack 
them about the can, using layers of salt and bringing the ice 
well above the level of the contents of the can. Turn the 
crank evenly and not too fast. When the freezing is done the 
beater should be removed, the cream or ice smoothed and 1 
the cover corked and replaced. Cover with a blanket. 

FREEZING 

An economical way for packing a freezer is to add an 
occasional twist of newspaper between the layers of ice and 
salt. 

— Jeanette Gardiner Wisner. 

TO MOLD ICES OR CREAMS 

Pack the frozen cream, or unfrozen mousse or parfait 
in a mold, hovtng the mold even full; seal by putting on the 
cover and closing the joint with a strip of cloth dipped in melt¬ 
ed lard or paraffin. Place in ice and salt—1/4 salt and ice 
cover with a thick pad and let stand for 1 1/2 hours, or if a par¬ 
fait, 4 hours. 

BISCUIT GLACE 

744. 1 quart of whipped cream, 1 cupful of pulver¬ 

ized sugar, 1 Vi dozen stale macaroons. Roll macaroons and 
sugar together, and stir into cream slowly. 

Pack in mold in ice and salt. Let stand 3 hours. 

— Jeanette Gardiner Wisner 
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FROZEN PUDDING 

745. 1 generous pint of milk, 2 cupfuls of granulated 
sugar, a scant Vi cupful of flour, 2 eggs, 2 tablespoonfuls 
of gelatine, 1 quart of cream, 1 pound of French candied 
fruit (or preserves, figs, stewed prunes, dates, fresh fruit, or 
nuts), 4 tablespoonfuls of wine. 

Let the milk come to a boil. Beat the flour, 1 cupful of 
sugar and the eggs together, and stir into the boiling milk. 
Cook for 20 minutes, then add the gelatine, softened in water 
enough to cover it. When cool, add the wine, sugar and 
cream. Freeze for 10 minutes, then add the fruit and finish 
freezing. The wine may be omitted, in which case use a little 
flavoring. The fruit may be omitted; ond the pudding is good 
if made with only half the given quantity of cream. 

— Mrs, George Gardiner, 

FROZEN BUTTERMILK 

746. The buttermilk should be fresh; sweeten and 
flavor it, then freeze. 

FROZEN CREAM CHEESE 

747. 3 cream cheeses, 1 quart of cream, 1 pint of milk, 
Vi cupful of condensed milk, 1 cupful of hot water, 1/4 tea- 
spoonful of soda, 2 cupfuls of sugar, 2 tablespoonfuls of 

vanilla. 

Disolve the condensed milk in the hot water, add the 
soda and cream cheese, put through a sieve, add the other 
ingredients and freeze. 

FROZEN EGG NOG 

748. 18 eggs, V% cupful of milk, 1 cupful of sugar, 1 
cupful of whiskey, 1 quart of whipped cream. 

Beat the yolks of the eggs and the sugar together, add 
the milk, then the whipped cream, the whites and, last, the 
whiskey. Pack in ice. This serves twelve. 

— Mrs. W. B. Rogers. 

CARAMEL ICE CREAM 

749. 2 quarts of cream, 1 cupful of granulated sugar 
caramelized, 1 scant pint of sugar. 

Into a hot iron skillet put 1 cupful of sugar; boil until 
it bubbles Uke taffy, stirring oil the time. Heat the cream, 
add the caramel then pour some of the cream into the skil¬ 
let and back again into the cream; sweeten with the un¬ 
cooked sugar of which caramel ice cream requires more than 
the usual amount. 

— Mrs. P. S. Gardiner. 

FRUIT ICE CREAM 

750. 1 quart of cream, 1 1/4 cupfuls of sugar, 1 quart 
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of fruit, or 1 pint can. 

When canned fruit is used, only half the sugar will be 
necessary, Dissolve the sugar in half the cream, and stand 
aside to cool. When cold, odd the remaining half of the 
cream, and freeze. Pare and mash the fruit and stir into 
the cream when half frozen, then finish freezing. 

— Margaret H. Gardiner. 

VANILLA ICE CREAM 

751. 1 quart of cream, 3/4 cupful of sugar, 2 table¬ 
spoonfuls of vanilla. 

Put the sugar and half the cream on to boil in a double 
boiler and stir constantly until the sugar is dissolved. Take 
from the fire and stand away to cool. When cold, add the 
remaining cream and vanilla, and freeze. 

— Margaret H. Gardiner. 

A SIMPLE ICE CREAM 

752. 2 quarts of new milk, 1 tablespoonful of gelatine, 
sugar and flavoring to taste. 

Soften the gelatine in a little water, scald the milk, add 
the gelatine and sugar and set aside to cool; flavor it just 
before freezing. Fresh fruit may be added while freezinq if 
desired. 

— Mrs. George Gardiner. 

NEAPOLITAN ICE CREAM 

753. 1 quart of cream or rich milk, 1 cupful of sugar, 
4 eggs, flavoring. 

Scald the cream. Beat the yolks until thick and creamy. 
Add the sugar and beat again. Beat the whites stiff and beat 
them well into the yolks. Pour the hot cream into the eggs 
and when well mixed turn back into the double boiler and 
cook like boiled custard. Stir constantly until the foam dis¬ 
appears and the custard has thickened enough to coat the 
spoon. Strain at once, and when cold, add the flavoring and 
freeze. An addition to this is made by putting in, when half 
frozen, l cupful of nuts. 

— Mrs. W. F. Rumble. 

PEPPERMINT ICE CREAM 

754. 1 quart of cream, 1 pint of milk, yolks of 2 eggs, 
Vi lb. of red and white peppermint candy. 

Break up the candy and melt it in the milk, add the 
yolks and cook in a double boiler until thickened. Cool, add 
the cream and freeze. 

PHILADELPHIA ICE CREAM 

755. 1 quart of sweet cream, sugar and flavoring to 

taste. 

Boil the cream a half cupful at a time using a broad flat 
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bottomed kettle or pan; it will boil quickly and should be re« 
moved from the fire at once; cool, then chill; ju$t before 
freezing, whip it and add sugar and flavoring. The texture 
of this cream is unlike others. 

— Mrs. George Gardiner. 

PINEAPPLE ICE CREAM 

756. 1 quart of whipped cream, 2 cupfuls of sugar, 1 
can of grated pineapple, 1 tablespoonful of lemon juice, 1 
pint of rich milk, 2 tablespoonfuls of orange juice. 

Drain the juice from the pineapple and mix with it the 
lemon ond orange juice. Mash the pineapple pulp through 
a strainer, using only what will go through; mix the strained 
pulp with the jurce, add the sugar and rich milk, and then 
freeze; when partly frozen, add the whipped cream and fin- 
ish. This wifi make one gallon of cream. 

— Mrs. E. Stratton. 

PUMPKIN ICE CREAM 

757. 3/4 cupful of stewed or canned pumpkin, 1 cup¬ 
ful of sugar, 1 cupful of milk, Vi teaspoonful of cinnamon, 
Vi teaspoonful of vanilla, 1 pint of cream. Mix and freeze. 

— Mrs. W. B. Rogers. 

ICECREAM PIE 

758. Use a cream pie crust, baking it in a deep pie 
pan and letting it become cold. Shortly before serving fill this 
crust with vanilla ice cream frozen hard; smooth it over with 
a thick meringue and place it on the top grate of the oven, 
quickly browning the meringue. 

ICED RICE 

759. Vi cupful of rice, 1 quart of water, 1 quart of 
milk, 2 small cupfuls of sugar, 1 pint of whipped cream. 

Bring to a boil the rice in the quart of cold water; pour 
cff the water; add the milk and let it cook one hour in a 
double boiler; add the sugar and cook half an hour longer- 
then add a pinch of salt, and cool. When cool, flavor with 
vanilla; add the whipped cream, and freeze. 

_ Mrs. W. B. Rogers 

MAPLE PARFAIT 

760. Beat together the yolks of 4 eggs and 3/4 cupful 
of maple syrup; cook until it thickens, cool and add 1 pint 
of cream whipped. Pack well in ice and salt in a freezer and 

let stand for 3 or 4 hours. , 

— Mrs. W. B. Rogers. 

MOUSSE OR PARFAIT 

761. 1 pint of cream whipped very stiff and dry; add 
4 tablespoonfuls of powdered sugar and any desired flavor- 
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ing: coffee, chocolate, wine, liquer or fruit pulp. Pack in a 
mold and bury in ice and salt for at least 3 hours. 

BUTTERSCOTCH PARFAIT 

762 2/3 cupful of brown sugar, 2 tablespoonfuls of 

butter, A cupful of water, 4 eggs, I cupful of heavy cream, 
A teaspoonfuls of vanilla, a small pinch of salt. 

Melt the butter and sugar, stirring to prevent burninq 
add the water and cook until the butterscotch is smooth' 
beat the yolks and add the syrup slowly while continuing to 
beat,- cook over hot water, then chill. Beat the cream until 
stiff, add the salt and vanilla, combine with the egg mix¬ 
ture, told in the beaten whites and freeze, without stirrinq 
in an electric refrigerator. 

— Mrs. Charles N. Crockett. 

TORTONI 

1 pint of cream, I dozen almond macaroons, 3/4 
cupful of granulated sugar, 3/4 cupful of cold water, 3 eggs. 

Boil the sugar and woter together until it threads. Beat 
the eggs, yolks and whites separately, till very light Mix 
together and add the syrup, beating till it is cold, thick ond 
creamy; add 1 teaspoonful of van ilia and beat all very well 
beat the cream to a stiff froth and add to the mixture. Bring 
t ie macaroons to a crisp brown in the oven and when cool 
roll very fine. Put half of the crumbs on bottom of the mold 
and half on top. Pack in ice and salt and let stand for at least 
4 hours. Candied cherries and angelica may be added if de¬ 
sired. 

— Adelaide W. Elliott. 

APRICOT ICE 

764. 2 cupfuls of sugar, 4 cupfuls of water, juice of 

o oranges and of 3 lemons, 1 can of apricots. 

Boil the sugar and water for 10 minutes and cool; add 
the fruit juices and apricots and freeze. 

— Mrs. Charles Green. 

APRICOT ICE 

i » ^ cups sugar in 4 cups of water. Boil for 8 minutes 

and allow to cool. Then add the juice of 4 lemons and 4 or- 
anges. Take 1 large can of apricots (in heavy syrup) and put 
through a food crusher, add to mixture and freeze in ice 
cream freezer. Serve with whipped cream on top. 

— Mrs. B. A. Schneider. 

APRICOT ICE 

l Can 0 P r * C0ts ' 5 oranges, 2 lemons, 4 cupfuls 
sugar 4 cupfuls water, 4 cupfuls cream, 4 egg whites. 

Pul the fruit through a sieve. Boil the sugar and woter 
two minutes and allow to cool. Mix the fruit and syrup and 
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partly freeze the mixture. Add the beaten egg whites and 
cream whipped. Finish freezing. This makes one gallon of 
ice. Half whole milk and cream may be used instead of all 


cream. 


— Mrs. D. B. Fox. 


LEMON SHERBET 

767. 1 Vi pints of sugar, 3 pints of milk, juice of 5 

lemons, 1 pint of crushed strawberries. 

Add juice of lemons after sugar and milk are partly 
frozen. Don't beat the milk. Sweeten the crushed strawber¬ 
ries to taste and add. 


LEMON ICE 

768. 4 lemons, 1 quart of water, 1 orange, 2 cupfuls 

of granulated sugar. 

Boil the sugar and water to thin syrup; stand aside to 
cool. Squeeze the juice from the fruit, and grate the rinds, 
add to the syrup, and freeze. 

— Jeanette Gardiner Wisner, 


ORANGE ICE IN ORANGE CUPS 

769. 7 oranges, 4 lemons, 1 quart of water, 3 cupfuls 

of sugar. 

Cut a slice from the top of each orange and take out 
the pulp, or cut the oranges in two and take out the pulp; 
cut the skins in notches at the top and set on ice. Make a 
syrup of the sugar and water and when cool add the juice 
of the fruit and some groted rind; freeze. At serving time fill 
the cups with the tee and put a spoonful of whipped cream 
on the top of each. 


PINEAPPLE ICE 

770. 1 pint of pineapple, 1 pint of granulated sugar, 

scant, whites of 4 eggs, 2 tablespoonfuls of gelatine, 3 lem¬ 
ons. , 

Soak the gelatine in a little cold water for 10 minutes, 
then add Vi pint of boiling water and the juice of the lem¬ 
ons and strain. Boil the sugar in Vi pint of water until it 
threads slightly, then pour over the beaten whites of the eggs, 
and beot until cool. Mix this with the gelatine and lemon 
juice, the pineapple and 3 pints of water, and freeze. If the 
preserved pineapple is used, or the lemons are small, use less 

— Mrs. George Bacon. 


WATERMELON ICE 

771. Scrape the pulp from a large, ripe watermelon 
and squeeze out all the juice, sweeten, add the beaten whites 

of 3 eggs, and freeze. _ 

— Mrs. Frank Gardner. 
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GRAPE SHERBET 

772. 2 large oranges, 1 pint of sugar, 4 lemons, 1 pint 
of grape juice, whites of 4 eggs. 

Peel the oranges and lemons; cover the peeling with 1 
pint of hot water, and let stand. Squeeze the juice from the 
oranges and lemons; add the grape juice, 2/3 pint of sugar, 
and the water from peeling. Strain all together. Freeze 8 
minutes, and add the beaten whites of eggs with 1/3 pint of 
sugar. 

— Miss Campbell. 

LEMON SHERBET 

773. 4 lemons, 2 oranges, 2 cupfuls of sugar, 1 quart 
of milk, 1 quart of cream, a little grated rind of both. 

Dissolve the sugar in the milk over the fire; cool and 
add the juices and grated rind and last, the cream. 

— Mrs, W. B. Rogers. 

MINT SHERBET 

774. A small bunch of mint, juice of 2 lemons, 2 cup¬ 
fuls of sugar, 2 cupfuls of water, V 2 cupful of orange juice. 

Macerate the mint and add the lemon juice; let stand 
for about 20 minutes then remove the mint, pressing it to re¬ 
move the lemon juice. Boil the sugar and water, cool, add the 
lemon juice and the orange juice and freeze. 

YOUNGBERRY SHERBET 

775. 8 cupfuls of sugar, 16 cupfuls of water, juice of 
1 dozen oranges and of 1 dozen lemons, V'l gallon of young- 
berry juice. Boil the sugar and water for 10 minutes and 
cool; add the fruit juices and freeze. 

— Mrs. Charles Green. 

SORBET 

776. 1 cup of orange juice, V 2 cup of lemon juice, 2 
cups of canned apricots, 2 bananas, 3/4 cup of sugar. Boil 
sugar in 1/4 cup of water for 5 minutes. Cool, add orange 
juice ond lemon juice, also bananas and apricots, put 
through a sieve or cut in small pieces, freeze, garnish with 
cherries. 

— Mrs. Wallace Rogers. 

GRANITES 

777. Granites are frozen without beating. They arB 
made of fruit juice, sugar and water, following the direc¬ 
tions for water ices. The freezer should be packed In the or¬ 
dinary way, but without the beater; cut the ice from the sides 
once while freezing which will take about an hour and a half. 

At serving time berries or pieces of fruit may be added. 
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FRUIT SAUCE FOR ICE CREAM 

778. 1 quart of red raspberries, 1 quart of blackber¬ 
ries, Vi lb. of powdered confectioners' sugar. Crush the fruit 
and pass it through a sieve, add the sugar and blend. Place, 
if desired, a round of plain cake under each portion of van¬ 
illa or unflavored ice cream and pour the sauce over it. 

Other combinations of fruits may be used, and canned 
fruits without the addition of sugar may be sifted for the 
purpose. 

CHERRIES JUBILEE 

779. 1 large can of Bing cherries, seeded, 1 Yz cups 
of granulated sugar, 3 tablespoons of red currant jelly, 1 8 tea¬ 
spoons of Kirsch, pinch salt, 3 cups liquid (using the liquid 
from the cherries and adding enough cold water to make the 
quantity). 

Drain the juice from the cherries ond add the neces¬ 
sary amount of water to make three cups, mix the sugar ond 
salt, then boil for fifteen minutes counting from the time it 
begins to boil. Add the drained cherries, poach for fen min¬ 
utes over a medium fire, stir occasionally with a wooden 
spoon. 

Drain off the syrup into a dean sauce pan, keep the. 
cherries hot by putting them in a double boiler with hot water 
in the bottom. Reduce the syrup to about half over a slow 
fire, do not stir, then add 3 tablespoons of red currant jelly, 
cook for two minutes, then strain over the hot cherries. 

When ready to serve remove from the fire and pour over 
eighteen teaspoons of Kirsch, first heating the Kirsch in a 
double boiler so that it will not catch afire. Mix well then set 
the Kirsch aflame with a lighted match ladling the top of 
the Jubilee lightly and pouring back and forth, do not dip in 
the liquid too deeply as the moisture beneath the Kirsch will 
put out the flame. 

A pleasing effect is achieved by serving Cherries Jubilee 
at the table or from the serving table. Put the entire mixture 
in a chafing dish or a container which will not be injured by 
the heat, turn out the maior lights in the room before light¬ 
ing the Kirsch so the glow from the flame may be enjoyed to 
its fullest. When the glow dies out turn out the lights and serve 
the Cherries Jubilee as a hot sauce on vanilla, strawberry or 
pineapple ice cream. Also fresh cherries may be used in place 
of the canned, if so, poach for 20 minutes instead of 10, fol¬ 
lowing the recipe as directed for canned cherries, only using 
three cups of water to poach the cherries in, and serve as a 
fruit dessert without the ice cream. Bourbon may be used in¬ 
stead of the Kirsch and set aflame in the same number. 

— Mrs. R. Li Patrick. 
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CAKES —LOAF AND LAYER 

TABLE AND HINTS 

60 drops, 1 teaspoonful. 

4 teaspoonfuls of liquid, I tablespoonful. 

4 tablespoonfuls of liquid, 1 wineglassful. 

4 tablespoonfuls of liquid, Vi gill or Va cupful. 

2 tablespoonfuls of liquid, I oz. 

1 toblespoonful of flour, 1 oz. 

1 heaping tablespoonful of granulated sugar, I oz. 

2 round tablespoonfuls of powdered sugar, 1 oz. 

2 round tablespoonfuls of coffee, I oz. 

1 round tablespoonful of butter, I oz, 

2 gills equal 1 cupful or Yi pint. 

2 cupfuls equal 1 pint. 

1 pint of liquid, 1 pound. 

Butter the size of an egg” equals 2 ozs. or Ya cupful. 

10 common sized eggs weigh 1 lb. 

1 quart of sifted flour, heaping, 1 lb. 

1 1/3 pints of pulverized sugar, 1 lb. 

2 cupfuls of granulated sugar, 1 lb. 

2 cupfuls of coffee or sugar, 1 lb. 

IVi cupfuls of brown sugar, 1 lb. 

2 cupfuls of soft butter, 1 lb. 

3 cupfuls of meal, I lb. 

Add baking powder last and immediately before bakina 
the cake. a 

Butter cakes as pound, cup and fruit cakes must be bak¬ 
ed in a moderate oven. 

Layer cakes may be baked more quickly. 

Sponge, angle food and sunshine cakes should be placed 
in a cool oven and the heat increasing, browning at the last. 

MIXING 

When no directions are given, the usual order of cream¬ 
ing the sugar and butter, adding the yolks, then the milk, 
flour, flavoring, whites and baking powder, may be followed. 

ANGEL CAKE 

780 Whites of 9 eggs, 1 cupful of flour, 1 V A cupfuls 
ot granulated sugar, pinch of salt, 1 teaspoonful of cream of 
tartar. 

, flour and sugar together several times. Put 

tne salt info the eggs when beginning to beat them, and when 
ha f beaten add the cream of tortar. Then the flour and sugar. 
Bake in an unbuffered pan not used for other cake. Bake 
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about half an hour in a moderate oven. Invert the pan when 
out of the oven and leave until cold. —N. L. Tuller. 

ANGEL CAKE 

781. 1 tumblerful of sugar, Va tumblerful of flour, a 
pinch of salt, 1 level teaspoonful of cream of tartar, whites 
of 12 eggs beaten very light and dry; 1 teaspoonful of flav¬ 
oring. 

Sift together 5 times the sugar, flour, salt and cream 
of tartar; fold carefully into the beaten whites, at the same 
time adding the flavoring. Put into angel cake tin and bake 
35 minutes in a slow oven. —Mrs. R. C. Schulz. 

CHOCOLATE ANGEL FOOD CAKE 

782. 2 cupfuls of sugar, 5 tablespoonfuls of cocoa, 1 
cupful of cake flour sifted once before measuring, 1 scant 
teaspoonfu! of cream of tartar, Vk teaspoonful of salt, 2 
tablespoonfuls of water, 1 teaspoonful of vanilla, 1 V 2 cup¬ 
fuls of whites of eggs. 

Sift the sugar and cocoa together several times; whip 
the whites, adding the cream of tartar when they are about 
half, whipped, stir in the sugar and cocoa without beating, 
then the flavoring, salt and water and carefully fold in the 
flour. Bake at 325 degrees. —Mrs. Frederick G. Cox. 

MOCK ANGEL CAKE 

783. 1 cupful of sugar, 1 cupful of flour, 3 rounding 
teaspoonfuls of baking powder, a pinch of salt, whites of 2 
eggs beaten very dry, flavoring, 1 cupful of sweet milk heated 
to the boiling point. 

Sift together 4 times the sugar, flour, salt and baking 
powder, add the hot milk, flavoring and fold in the whites of 
eggs. Put into an unbuttered pan and bake as other angel 
cakes. —Mrs. F. P, Bridgers. 

SUNSHINE CAKE 

784. Follow the directions for Angel Cake, cutting 6 
yolks into the beaten whites immediately before adding to 
the dry mxiture. 

IMPERIAL SUNSHINE CAKE 

785. 1 VS cupfuls of sugar, y 2 cupful of water, 6 eggs, 
1/4 teaspoonful of salt, 1 cupful of cake flour, 3 /a teaspoon¬ 
ful of cream of tartar, 1 teaspoonful of orange extract. 

Boil the sugar and water until it threads and pour the 
syrup in a thin stream aver the beaten whites to which the 
salt is added; continue beating until cool then add the beaten 
yolks; sift the flour and cream of tartar three limes and cut 
it carefully, with the flavoring, into the mixture. Boke for 50 
or 60 minutes in a moderate oven and invert to cool. 
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PRINCESS CAKE 

786. ] cupful of unsifted flour, 1 teaspoonful of cream 
of tartar, 1 teospoonful of corn starch, y% teaspoonful of salt, 
1^ cupfuls of sugar, boiled with 4 tablespoonfuls of water 
until it threads, white of 1 I eggs beaten, 2 feaspoonfuls of 

vanilla. 

Sift the flour, cream of tartar, corn starch and salt 4 
times. Pour the hot sugar over the beaten whites, slowly, beat¬ 
ing at the same time; when cold, add the flour mixture and 
vanilla. Bake in an angel coke pan for 40 minutes. 

KLONDIKE CAKE 

787. Use recipe and directions for Princess Cake, ad¬ 
ding the yolks of 10 eggs. —Mrs. Otto Lachmund. 

FILBERT CAKE 

788. The materials and the making are the same as in 

Sunshine cake except that 1 cupful of blanched and rolled 
nut meats are mixed evenly through the flour after the last 
sifting. Thoroughly dry the shelled nuts and remove the skins 
by rubbing them in a cloth; when free from skins roll them 
quite fine. —Mrs. George Gardiner. 

SPONGE CAKE 

789. 2 eggs, 1 cupful of sugar, 1 ]/ 2 cupfuls of flour, 1 
heaping teaspoonful of baking powder, cupful of boiling 
water, salt and flavoring. 

Beat the eggs without separating, add the sugar, flour, 
salt, flavoring and baking powder, and last the boiling water 
after which quickly get it into a pan and into the oven. 

—Mrs. J. H. Cook. 

VELVET SPONGE CAKE 

^ j®- 2 cupfuls sugar, yolks of 6 eggs, beat 15 minutes, 

then add 3 of the whites beaten very light, 1 cupful boiling 
water, 3 cupfuis flour measured exactly, 1 tablespoonful bok~ 
ing powder, 1 teaspoonful lemon flavoring. 

—Mrs. L. W. Rose. 

WHITE FRUIT CAKE 

791. 1 cupful of butter, 2 cupfuls of white sugar, 

whites of 5 eggs, 1 scant cupful of milk, 1 quarter pound of 
citron, cut fine, 1/2 pound of chopped almonds, 1 cupful of 
cocoanuf, 3 cupfuls of sifted flour, 3 teaspoonfuls of baking 
powder. 

Beat the butter to a cream, then add the sugar, beat the 
eggs to o stiff froth, add the fruit and eggs, and sift the bak- 
ing powder in the flour; mix well. Bake in two loaves in a 
quick oven 40 minutes. —Mrs, J. H. Cook. 
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WHITE FRUIT CAKE 

792. Whites of 8 eggs, 2 cupfuls of sugar, 1 cupful of 
butter, 1 cupful of milk, 4 cupfuls of flour, sifted with 2 tea¬ 
spoonfuls of baking powder, 2 cupfuls of raisins, V2 cupful 
of citron, sliced fine, 1 cupful of currants, 1 teaspoonful of 
lemon extract. —N. L. Tuller. 


' FRUIT CAKE 

793. 4 cupfuls of flour, 1 V 2 cupfuls of sugar, 1 cupful 

of shortening, 6 eggs, 1 teaspoonful of baking powder, y 2 
teaspoonful of soda, Vi teaspoonful of salt, 1 tablespoonful 
of lemon juice, 1 pound of sultana raisins, 1 pound of red 
cherries, left whole, 1 pound of nuts—almonds and pecans, 
coarsely chopped, Vi pound of orange peel, Vi pound of lemon 
peel, V 2 pound of citron, Yi pound of pineapple. 

Sift the flour three times with the baking powder, soda 
and salt, reserve 1 cupful of the flour and sift it over the 
fruit and nuts and mix thoroughly. Cream the shortening and 
sugar until fluffy and add the remaining flour a little at a 
time, beating to keep it smooth; add the beaten eggs, lemon 
juice, the fruit, nuts and cherries and mix well. Use a tube pan 
with a paper lining at the bottom. Bake in a slow oven 250 
degrees for two and a holf hours, then increase the heat to 
300 degrees for 1 5 minutes. Makes seven pounds. 

— Mrs. M. L. Polk. 


BLACK FRUIT CAKE 

794. 1 pound of sugar, 1 pound of butter, 1 pound of 
citron, 1 pound of currants, 2 pounds of seedless raisins, I 
pound of dates, Vi pound of shelled pecans, 1/2 pound of 
shelled almonds, Vi pound of shelled Brazil nuts, 2 apples, 
diced, 1 pounds of flour, 1 dozen eggs, 1 teaspoonful of 
salt, 1 cupful of molasses, 1 cupful of black coffe, 2/3 cupful 
of brandy, 1 teaspoonful of cinnamon, 14 teaspoonful of clov¬ 
es, 2/3 teaspoonful of allspice, 1 teaspoonful of soda. 

Divide the flour into equal parts. Into one part put the 
spices; mix the fruit in the other half. Cream the butter and 
sugar, add the eggs beaten light, the soda dissolved in the 
coffee and stirred into the molasses, the flour and spices, the 
other ingredients and mix until smooth. This will make two 
large loaves or may be put into small bread pans. Bake for 
two hours in a moderate oven. —Mrs. Frank E. Bridgers. 

BLACK FRUIT CAKE 

795. 1 pound of sugar, 1 pound of butter, 1 pound of 
citron, 1 pound of currants, 2 pounds of raisins, 1V£ pounds 
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of flour, 2/3 cupful of brandy, 12 eggs, 1 teaspoonful of soda, 
1 teaspoonful of salt, 1 cupful of molasses. 

Divide the flour into two equal parts. Into one, put the 
following spices: 1 teaspoonful of cinnamon, 14 teaspoonful 
□f cloves, 2/3 teaspoonful of allspice, 1 grated nutmeg. Mix 
the fruit well with the remaining half of the flour. Cream the 
butter and sugar, add the eggs beaten light, dissolve the soda 
in a little warm water, stir into the molasses and pour into the 
cake bowl, add the flour and spices, stir smooth, then put 
in the flour and fruit. This will make 2 large loaves. Bake 2 
hours in a moderate oven. —N. L. Tuller. 

POTATO CAKE 

796. 2 cupfuls of sugar, 2/3 cupful of butter, I cupful 
of hot mashed potato, Vi cupful of sweet milk or cold water, 
2 cupfuls of flour, 4 eggs, 2 teaspoonfuls of baking powder’ 
2 squares of grated chocolate, 1 cupful of chopped English 
walnuts, 1 teaspoonfui of cinnamon, 1 teaspoonful of cloves 
Vi grated nutmeg. 

Cream the butter and sugar, add the beaten yolks then 
the flour mixed with the baking powder and spices and the 
milk; add the potato mixed while hot with the grated choco¬ 
late, the nuts and the beaten whites. 

EGGLESS SPICE CAKE 

797. 1 teaspoonful of soda dissolved in 1 cupful of 
boiling water and set aside to cool, 6 tablespoonfuls of lard, 
2 cupfuls molasses, 1 teaspoonfui each of ginger, allspice^ 
cloves and cinnamon, 1 pound of raisins, I pound of pecans’. 

First melt the lard and add molasses, then the spices 
and fruit (floured), then flour to make a very stiff batter, 
then add the water containing soda and bake. 

—Mrs. E. T. Williams. 

REBECCA CAKE 

798. y 2 cupful of butter, 1 cupful of sugar, 1 cupful 
of sweet milk, 1 egg, 1 pint of flour, 1 teaspoonfui of soda, 

2 teaspoon fuls of cream of tartar, 1 cupful of raisins or cur¬ 
rants, or both if you wish; citron moy be added. 

—Mrs. J. W. O'Ferrall. 

CHEAP DARK CAKE 

799. 1 cupful of brown sugar, ) cupful of sour milk, 

1 cupful of chapped raisins, a little citron cut fine, 14 cup¬ 
ful of butter, 2 scant cupfuls of flour, 1 teaspoonfui soda 
dissolved in milk, 1 teaspoonfui cinnamon, Vz teaspoonfui 
cloves, /2 grated nutmeg. Bake in a moderate oven. 

—Mrs. E. Drury. 
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PRUNE CAKE 

800. Yz cup of butter, 1 cup sugar, 3 eggs, whites of 2 
for icing, 1 cup of chopped prunes, Va cup of prune juice, 
1 teaspoon of soda, 1 teaspoon of cinnamon, 3 tablespoons 
of sour milk, 1 teaspoon vanilla, 2 cups of flour. 

Icing 

1 Yz cups of sugar and whites of 2 eggs unbeaten, 6 
tablespoons of orange juice, and grated rind of Yz orange. 

Put in double boiler and when water boils beat 10 min¬ 
utes. Beat while on the stove. 

—Mrs. Wallace B. Rogers. 

UPSIDE DOWN PRUNE CAKE 

801. 2 cupfuls of cooked prunes, 1 cupful of light 
brown sugar, Yz cupful of nut meats, Yz cupful of prune 
juice, 1 cupful of sifted flour, 3 tablespoonfuls of butter, 
1 egg, 1 teaspoonful of baking powder, 1 teaspoonful of 
vanilla, 3 drops of maple flavoring. 

Melt the butter in a large frying pan; sprinkle the brown 
sugar evenly over this, and then the nut meats; on this lay 
the pitted prunes, skin side down, set the pan in a warm 
place while making the batter. Beal- the egg, add the sugar 
and beat until creamy, add the flour sifted with the baking 
powder, alternately with the prune juice; flavor. Pour this 
batter evenly over the contents of the pan and bake for 35 
to 45 minutes. Turn out on a platter and serve with whipped 
cream. 

—Mrs. Frederic G. Cox. 

RAISIN CAKE 

(Without milk, eggs or butter) 

802. 1 cupful of brown sugar, 1 cupful of water, 1/3 
cupful of lard, 2 cupfuls of seeded raisins, !4 of a nutmeg, 
grated, 1 teaspoonful of cinnamon, or 1 teaspoonful of ground 
cloves. 

Boil these ingredients together for 3 minutes; when 
thoroughly cold add: 1 pinch of salt, 1 teaspoonful of soda 
dissolved in warm water, 2 cupfuls of flour in which is sifted 
Yz teaspoonful of baking powder. 

—Mrs. B. J. Blethen. 

RAISIN CAKE 

803. Yz cupful of chicken fat, 1 Yz cupfuls of sugar, 2 
eggs, 1 cupful of raisins, 2/3 cupful of sweet milk, 3 cupfuls 
of flour, 1 Y 2 teaspoonfuls of baking powder, cinnamon, cloves 
and nutmeg to taste. 

—Mrs. George S. Gardiner. 
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SPICE CAKE 

804. 3 eggs, 1 cupful of butter, 21/2 cupfuls of sugar, 

4 cupfuls of flour, 1 cupful of milk, 1 teaspoonful baking 
powder, 1 tablespoonful of allspice, ginger, cloves, cinnamon 
and halt of a nutmeg. —Mrs, S. W. Gardiner. 

SPICE CAKE 

805. 2 cups brown sugar, 1/2 cup butter, 2 eggs beaten, 
3 cups flour, 2 teaspoons soda, 1 cup sour thick buttermilk, 
1 teaspoon cloves, 2 teaspoons cinnamon, 1 teaspoon nutmeg, 
1 teaspoon allspice, 3 tablespoons molasses, I cup chopped 
raisins. 

Cream the butter and sugar together, add the eggs then 
the molasses. Sift the spices, flour and soda together and 
beat into the mixture. Then alternate milk and flour. Add 
the raisins. Beat well. Bake in three layers in a moderate 
(350) oven. Allow to cool then generously put the following 
filling between the layers and all over the outside of the 
cake. 

Filling 

3 cups of white sugar, 1 cup of cream or sweet milk, 
Va pound of butter, 1 Vi cups of pecans. Cook on top of stove 
for 45 minutes testing toward the end of the time to see if it 
will form soft ball in cold water. When done, beat until cold 
and put on cake. —Mrs. R. H. Cranford. 

HOT WATER CAKE 

806. 2 cupfuls of powdered sugar, 2 heaping table¬ 

spoonfuls of lard, 2 eggs, 2 even teaspoonfuls of soda in 1 cup¬ 
ful of hot water, the grated rind of a lemon, 1 cupful of raisins 
cut fine, 1 teaspoonful of cinnamon, a pinch of salt, 21/2 cup¬ 
fuls of flour. H 

Mix the sugar and lard, then the other ingredients in 
the usual order, adding the beaten whites last. This cake 
will keep moist for two weeks. — Mrs. H. M. Haslach. 

APPLE SAUCE CAKE 

807. Cream together as follows: 1 cupful of sugar, 
Vi cupful of butter, 1 saltspoonful of salt, Vi teaspoonful 
of cloves, 1 teaspoonful of cinnamon, a little nutmeg, 1 cupful 
of raisins. 

Dissolve 1 teaspoonful of soda in a little warm water 
and stir with a cupful of apple sauce letting it foam, beat 
all together, and add 1 3/4 cupfuls of flour. Bake about 45 
minutes. Will keep moist, and if nicely frosted will be much 
better. —Mrs. E. Drury. 

DATE CAKE 

808. 1 pound of brown sugar, 1 cupful of butter, 4 
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eggs, 1 cupful of sour milk, the rind of 2 lemons, grated, 2 
pounds of dates, 1 teaspoonful of vanilla, 2 level teaspoon- 
fuls of soda, 3 cupfuls of flour and 1 cupful of walnuts cut 
fine. 

— Mrs. R. C. Schultz. 


COCOA ROLL 

809. 5 eggs, 5 tablespoons sugar, 5 teaspoons of cocoa, 

I teaspoon vanilla, salt. 

Beat egg yoiks and sugar ten minutes. Add cocoa, pinch 
of salt, vanilla and then the beaten egg whites. Bake in 
flat pan about 15 minutes at 375 degrees. Cut in squares and 
serve with whipped cream. 

—Mrs. D. B. Fox. 

ROLL JELLY CAKE 

810. 4 eggs, 1 cupful each of sugar and flour, 1 tea- 

spoonful cream of tartar, Vi teaspoonful soda, flavor to 
taste. Mix carefully, spread on a long tin, bake quickly; as 
soon as baked spread jelly on bottom of cake and roll im¬ 
mediately. It will roll splendidly, provided not too much flour 
is used. —Mrs. Frank Gardiner. 

BLACKBERRY CAKE 

811. 3 eggs, 3/4 cupful of butter, 1 cupful of sugar, 2 
cupfuls of flour, 1 cupful of blackberry jam, 3 tablespoonfuls 
of sour cream, 1 teaspoonful of soda, 1 nutmeg, 1 teaspoonfui 
of cinnamon and V> teaspoonful of allspice. 

—Mrs. A. H. Maxwell. 

—Mrs. J. C. Feazell. 

BERRY TEA CAKE 

812. 2 tablespoonfuls of butter, I cupful of sugar, 21^ 
cupfuls of flour, 3/4 cupful of milk, 1 egg, 2Yi teaspoonfuls 
of baking powder, Va teaspoonful of salt, 1 cupful of berries. 

Cream butter, sugar and egg, and add milk. Mix flour, 
salt and baking powder and sift into above. Stir well, then 
add berries. Bake Vi hour. —Mrs. W. A. Catlin. 

WHITE CAKE 

813. 2 3/4 cupfuls sugar, 3 cupfuls flour, Vi cupful 
sweet milk, 10 egg whites, 1 cupful butter (Vz lb.), 2 tea- 
spoonfuls baking powder, 1 teaspoonful vanilla. 

Cream butter, add sugar—then add Yi of sweet milk 
leaving other for baking powder. Add flour gradually until 
you add 2 cups—then add Vi of the stiffly beaten egg whites; 
then last cup flour and milk with baking powder; then remain¬ 
ing egg whites. Bake in three layers. 

White Icing 

2/3 cup water, 2 tablespoons light corn syrup, 2 cups 
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sugar, V 2 teaspoon cream of tartar, V 2 teaspoon of salt, 2 
egg whites (large), 2 teaspoonfuls vanilla (vary with almond). 

Place water, corn syrup, sugar, cream of tartar and 
salt in a saucepan, Stir over heat until the sugar is completely 
dissolved. Put egg white in bowl—beot until frothy. Pour the 
hot syrup gradually into bowl in a fine stream to 2 min¬ 
utes. Add vanilla, Continue whipping 5 Vi to 6 minutes (with 
an electric mixer) or until icing loses its shiny appearance 
and will stand in stiff peaks. This makes a soft icing and will 
cover the three layers nicely. This is delicious with fresh 
coconut. —Mrs. Tom McGlothlin. 

ONE EGG CAKE 

814. ] cupful of granulated sugar, I tablespoonful of 
butter, 1 beaten egg, 1 cupful of sweet milk, stirring all 
well together, 2 cupfuls sifted flour with 2 teaspoonfuls of 
baking powder, and beat fast 2 or 3 minutes until very light. 

This can be used for a pudding with any kind of fruit 
over it and whipped cream. — Mrs. J. A, Beane. 

PLAIN CAKE 

815. 1 cupful of sugar, J /2 cupful of butter, 2 eggs, 1 
cupful of milk, flavoring, 2 cupfuls of sifted flour, 2 tea¬ 
spoonfuls of baking powder. 

Cream the sugar and butter, add the yolks, then the 
milk, beaten whites and last the flour sifted with the baking 
powder. Bake in a loaf or layers, 

—Mrs. A. Flanagan. 

CRUMB CAKE 

816. 1 tablespoonful of shortening, 1 tablespoonful of 
butter, 2 cupfuls of brown sugar, 2 cupfuls of flour, cup¬ 
ful of dates or raisins, V 2 cupful of nuts, 2 eggs, 1 cupful 
of sour milk, 1 teaspoonful of soda dissolved in a little hot 
water, vanilla or cinnamon. 

Mix the dry ingredients and take out a scant cupful for 
the top; to the rest add the eggs, milk and soda, beat well 
and place in a square pan; sprinkle the cupful of dry mixture 
over the top and add a little cinnamon if liked. 

—Mrs. H. Christiansen. 

1,2, 3, 4 CAKE 

817. 2 cupfuls of granulated sugar, V 2 cupful of but¬ 

ter, 1 cupful of water, 3 cupfuls of pastry flour before sifting, 
whites of 4 eggs, 2 heaping teaspoonfuls of baking powder, 
flavor to taste. —Mrs. F. J. Stevens, 

FAIRY LOAF 

818. 3 eggs, 1 cupful of butter, 1 cupfuls of sugar, 
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1 cupful of milk, 2 teaspoonfuls of baking powder, salt, 3 
cupfuls of flour. 

Mix the butter and sugar, and add the eggs and milk; 
sift the flour 3 times with the baking powder and salt, and 
add the other mixture. If fruit is used, add 2 cupfuls of raisins, 
currants and citron mixed. Can also be made in 3 layers for 
layer cake. —Mrs. W. O. Persons. 

DELICATE CAKE 

819. 1 cupful of granulated sugar, 1/% cupful of butter, 

2 eggs, V 2 cupful of milk, 1 V 2 cupfuls of sifted flour, 2 even 
teaspoonfuls of baking powder, 1 teaspoonful of vanilla. 

Beat the butter, sugar and eggs together until quite 
frothy, add the milk, flour, flavoring and baking powder. 
Bake in a shallow, buttered pan in a moderate oven. Before 
a crust is formed, sprinkle over with powdered sugar. Cover 
the pan with paper for 5 minutes and bake for V 2 hour. 

—Mrs. Frank Gardner. 

PLAIN CUPCAKE 

820. V 2 cupful of butter, 1 V 2 cupfuls of sugar, 1 cup¬ 
ful of milk or water, 3 cupfuls of flour, juice arid rind of a 
lemon, or other flavoring, 4 eggs, 2 teaspoonfuls of baking 
powder. 

Cream the butter and sugar, add the yolks, milk, flour 
and flavoring; beat vigorously, then add the beaten whites 
of eggs and the baking powder, stirring as little as possible. 

This excellent recipe may be used far a variety of cakes: 

Omitting the yolks it is good white cake. It may be 
baked in a loaf or in layers. 

RAISIN CAKE, add 1 cupful of raisins, floured. 

DATE CAKE, add 1 cupful of dates, floured. 

FIG CAKE, add 1 cupful of figs, floured. 

NUT CAKE, add 1 cupful of nuts, floured. 

MARBLE CAKE—Color 1/3 of the batter with either 
spices or chocolate and drop by spoonfuls with the white 
batter into the baking pan. 

FEDERAL CAKE—Color 1/3 of the batter with spices, 
add raisins if desired, baking two layers of plain batter and 
one of the spiced batter; put together with jelly and ice 
with icing. 

SOFT SUGAR GINGERBREAD—Add 1 tablespoonful of 
ginger to the batter. —Mrs. Charles Green. 

LADY'S CAKE—YELLOW 

821. V 2 cupful of butter, 1 cupful of sugar, yolks of 4 
eggs, Y 2 cupful of milk, 1 teaspoonful of soda, 2 teospoonfuls 
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of cream of tartar, 1 teaspoonful of vanilla, 1^ cupfuls of 
flour. Mix in the order given. 

LADY'S CAKE—WHITE 

822. 1/2 cupful of butter, 1 V% cupfuls of sugar, 2 cup¬ 
fuls of flour, 1 cupful (scant) of sweet milk, Vi teaspoonful 
of soda, 1 teaspoonful of cream of tartar, whites of 4 eggs, 
flavoring. 

Cream the butter and sugar, add the flour and milk, the 
soda, cream of tartar, flavoring and last the beaten whites. 

TWO EGG WHITE CAKE 

823. Whites of 2 eggs, 3 scant cupfuls of sifted flour, 
1 cupful of butter and lard mixed, 1 teaspoonful of baking 
powder, 1 V 2 cupfuls of sugar, flavoring. 

—Mrs. W. C. O'Ferrall. 

WHITE CAKE 

824. 2 cupfuls of sugar, 1 cupful of butter, 1 cupful 
of sweet milk, whites of 8 eggs, 4 scant cupfuls of flour in 
which has been sifted, 2 teaspoonfuls of baking powder, flav¬ 
oring. Sift the flour four times. Bake slowly, 

—Mrs. N. Weinberger. 

—Mrs. Jarvis. 

SPINKS WHITE CAKE 

825. 1 cupful of butter, 2 cupfuls of sugar, y 2 cupful 
of milk, 3 cupfuls of flour, 1 teaspoonful of cream of tartar, 
whites of 8 eggs, and flavoring. 

Sift the flour and cream of tartar 3 times. Cream half 
of the sugar with the butter and add the other half to the 
beaten whites, mix both together and add the flour, milk 
and flavoring. Bake in o moderate oven for 40 minutes. 

—Mrs. Frank Gardner. 

WHITE PERFECTION CAKE 

826. 3 cupfuls of sugar, 1 cupful of butter, whites of 
12 eggs, 3 cupfuls of flour, 1 cupful of corn starch, 1 cupful 
of sweet milk, I teaspoonful baking powder, flavor to taste. 

Cream together the butter and sugar and odd to the 
well beaten eggs, then add flour, flavoring and baking pow¬ 
der; mix hastily and bake in a slow oven. -—-Mrs. Patton. 

NUT CAKE 

827. 1 lb. flour—sifted twice, 1 lb. raisins, 1 lb, sugar, 

I lb, pecans, 3/4 lb, butter, scant, V 2 cup molasses, 1 tea¬ 
spoon soda, 1 teaspoon nutmeg, 2 teaspoons cinnamon, 1/2 
teaspoon cloves, 1 wine glass whiskey, 6 eggs. 

Cream butter and sugar. Add beaten yolks of eggs, 
then flour and spices, then molasses into which soda has 
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been dissolved. Fold in beaten whites of eggs, and add floured 
raisins and nuts. Last add whiskey. Bake in loaf cake pans in 
a moderate oven—300 degrees. —Mrs. B. K. White. 

NUT CAKE 

828. 2 cupfuls of sugar, 1 cupful of butter, 1 cupful of 
milk, 4 cupfuls of flour, whites of 5 eggs, 1 teaspoonful of 
flavoring, 3 teaspoonfuls of baking powder, 1 cupful of nuts. 

Cream the butter and sugar, add the milk, flour and 
flavoring and beat well; then add the floured nuts, beaten 
whites and baking powder stirring only enough to mix. 

Without the nuts this is an excellent WHITE CAKE. 

—Mary Melvin. 

CHOCOLATE FUDGE CAKE 

829. cupfu! of butter, 1 cupful of sugar, 2/2 
squares of chocolate melted, 2 eggs, 1 cupful of pastry flour, 

1 cupful of milk, 1 even tablespoonful of baking powder, 
vanilla. Cream the butter and sugar, add the chocolate and 
yolks, then, alternately the flour and milk and the beaten 
whites last. 

Icing: 1 cupful of confectioner's sugar, sweet cream, 2 
squares of melted chocolate, a pinch of salt, a small piece 
of butter, melted. Stir the cream into the sugar until it is 
"runny" and add the chocolate, salt and butter. 

—Mrs. W. B. Rogers. 

CHOCOLATE CAKE 

830. 2 ounces of grated chocolate, 4 eggs, Vl2 cupful 
of milk, 1 teaspoonful of vanilla, Vi cupful of butter, 1 Vi 
cupfuls of sugar, 1 heaping teaspoonful of baking powder, 

2 cupfuls of flour. 

Beat the butter to a cream with the sugar, odd the 
yolks, then the milk, flour and the chocolate softened in 
5 tablespoonfuls of boiling water; beat vigorously; add the 
beaten whites and the sifted baking powder. Bake in a loaf 
or in layer tins. 

Frosting—Two squares of chocolate melted with a ta¬ 
blespoonful of butter. Boil a cupful of sugar with 1/3 of a 
cupful of woter until it threads, pour over the chocolate, 
flavor, and beat until ready to spread. If needed for both 
layers add outside make double the quantity of frosting. 

—Mrs. George Gardiner. 

CHOCOLATE LOAF CAKE 

831. 3/4 cupful of sugar, Vi cupful of butter, 2 eggs, 
Vicupful of milk, nearly 1 cupful of flour, 1 teaspoonful of 
baking powder, 1 teaspoonful of vanilla, 2 squares of choc- 
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olate, 3 tablespoonfuls of sugar, 2 tablespoonfuls of boiling 
water. 

Heat the chocolate, 3 tablespoonfuls of sugar and the 
water in a double boiler and let stand to get cold. Cream 
the butter and sugar; add the eggs, milk, flour, baking powder 
and vanilla, and then the chocolate. 

—Mrs. R. C. Schulz. 

DEVIL'S FOOD CAKE WITH DATE FILLING 

832. 2 squares of chocolate, 1 cupful of light brown 
sugar, Vi cupful of milk, 1 cupful of brown sugar, l/ z cup¬ 
ful of butter, 2 eggs, 2 cupfuls of flour, 1 teaspoonful of va¬ 
nilla, I teaspoonful of soda. 

Cook the chocolate, light brown sugar and milk until 
thick; cream together the sugar, butter and yolks, add the 
flour, soda, vanilla and the cooked mixture, cutting in the 
beaten whites last. 

Filling: 1 pound of dates, cut fine, 2 heaping table¬ 
spoonfuls of sugar, 1 Va cupfuls of boiling water, 2 table¬ 
spoonfuls of lemon juice. 

Cook until thick and spread between the layers while 
hot. Ice with chocolate icing. 

This cake may be baked in a loaf if desired and iced as 
preferred. —Mrs. W. B. Rogers. 

SOFT SUGAR GINGERBREAD 

833. 2 cupfuls of sugar, 1 cupful of milk, 3 cupfuls of 
flour, 2/3 cupful of butter, 2 eggs, t/ 2 teaspoonful of baking 
powder, 1 tablespoonful of yellow ginger. 

Cream the butter and sugar, add the yolks, milk, flour 
and ginger, then the whites and baking powder. 

—Mrs. George Gardiner. 

EGGLESS GINGER CAKE 

834. i/2 cupful of butter and lard, 1 cupful of molasses, 
/ 2 Cupful of brown sugar, I cupful of milk or water, 2 tea¬ 
spoonfuls of baking powder, 1 teaspoonfu! of cinnamon, 1 
teaspoonful of cloves, 1 tablespoonful of ginger, 3 cupfuls of 
flour. 

Stir butter, sugar and molasses together, warm slightly, 
add spices, then milk, flour and baking powder; beat hard. 

—Mrs. Thos. E. Zogbaum. 

—Mrs. A. H. Maxwell. 

ANGELA CAKE 

835. 1 cupful of butter, 2 cupfuls of granulated sugar, 

3 cupfuls of pastry flour, 3 even teaspoonfuls of baking po w - 
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der, whites of 8 eggs, 1 cupful of milk. This quantity makes 
3 thick layers. 

Filling: 1 cupful of sugar, V 2 cupful of butter, yolks of 
8 eggs, 1 or 2 toblespoonfuls of flour, 1 cupful of chopped 
seeded raisins. Cook in a double boiler until the yolks are 
thickened, and remove from the fire and add a wineglass 
of sherry and 1 tablespoonful of vanilla. 

—Dr. Effie B. Feather. 

CHOCOLATE CAKE 

836. 1 V 2 cupfuls of sugar, V 2 cupful of butter, 4 eggs, 
reserving the yolk of one for filling, V 2 cupful of milk, 2 
cupfuls of flour and 1 small teaspoonful of soda, 2 squares 
of chocolate melted in V2 cupful of sweet milk, add to the 
batter when cool. 

Filling and Icing: 2 squares of chocolate melted in V% 
cupful of sweet milk and butter the size of an egg. Beat 
in the yolk of an egg. Add powdered sugar to spread. 

—Mrs. R. C. Schulz. 

CHOCOLATE CAKE 

837. 2 cupfuls of sugar, 4 eggs, 2 cupfuls of flour, 
V 2 cupful of butter, 1 cupful of milk, 1 teaspoonful of soda 
sifted with the flour, 1 teaspoonful of vanilla, 2 squares of 
chocolate dissolved jn 5 tablespoonfuls of water. 

Put the sugar and butter into a cake bowl, add the hot 
chocolate and stir until mixed; break the eggs into this and 
stir, add the vanilla, flour and soda and milk and stir until 
smooth. Bake in three round layer tins. Do not cut until a 
day old. This cake will keep for a month. 

Filling: 4 squares of chocolate, 1 cupful of boiling water, 
2 cupfuls of sugar, ] /2 cupful of milk, 1 V 2 cupfuls of flour, 
butter the size of a walnut, 1 teaspoonful of vanilla. 

Put the chocolate in a double boiler with the boiling 
water and when dissolved add the milk and let it come to 
a boil; mix together the sugar and flour and stir slowly into 
the boiling chocolate, stirring all the time; when thickenea, 
add the butter and vanilla. When cool, spread between the 
layers and all over the cake. —Mrs. W. B. Rogers. 

FUDGE CAKE 

838. 3/4 cup flour, 1 cup sugar, 1/2 CU P butter, 1 tea¬ 
spoon vanilla, 3 eggs, V 2 cup chopped pecans, Yz teaspoon 
baking powder, 2 squares unsweetened Bakers chocolate. 

Melt butter and chocolate over slow fire. Mix flour, sug¬ 
ar, baking powder and nuts together in bowl. Add melted 
butter and chocolate. Beat 3 eggs light, stir into mixture in 
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bowl until smooth—bake in square pan in moderate oven— 
300 to 350 degrees. 

Icing: 2 cups confectioner's sugar, 2 squares unsweeten¬ 
ed chocolate, small piece of butter, few drops of vanilla—1 
small can Pet milk. 

Sift sugar, add milk to make soft enough to spread. 
Melt chocolate and butter, vanilla, add to sugar and milk. 
If too soft to spread, add more sugar—if too stiff add cream. 
Do not cook—beat until smooth. Ice the cake with this. Will 
cut 16 nice squares if baked in large pan, about size of 2 
layer cake pans. —Mrs. Robert C. Gaddis. 

ALMOND CREAM CAKE 

839. 1 Vz cupfuls of sugar, Vz cupful of butter, y 2 CU P“ 
ful of milk, 1 y 2 cupfuls of flour, Vz cupful corn starch, 
whites of 6 eggs, 1 heaping teaspoonful baking powder. 

Beat the butter to a cream, add the sugar, mix thor¬ 
oughly, add the milk and flour, then cornstarch and stir until 
smooth. Beat the eggs to a very stiff froth. Add the baking 
powder and the eggs stirring lightly as possible. This will make 
two generous layers. 

Filling: Vz pint of sweet cream, yolks of 3 eggs, 2 table¬ 
spoonfuls of sugar, 1 teaspoonful of corn starch dissolved. 
Beat the yolks light, then add sugar and beat again. Add 
the dissolved corn starch and stir this mixture into the cream. 
Cook until thick as cream. When cool stir in Vi pound of 
chopped blanched almonds. This should be cooked in a double 
boiler. —Mrs. W. B. Rogers. 

WASHINGTON PIE 

840. 6 egg yolks, 1 cupful of sugar, Vi cupful of boil¬ 
ing water, l/ 2 teaspoonful of salt, 2 teaspoonfuls of baking 
powder, 1 Vz cupfuls of cake flour, 1 teaspoonful of orange 
or lemon extract—or any preferred. 

Beat the yolks until light, add sugar gradually, then hot 
water, beating all the time, then the flour sifted with the 
baking powder and salt, and beat thoroughly. Bake in a mod¬ 
erate oven. This will make four ordinary layers which should 
be about an inch thick when baked; or will make two large 
layers. 

Filling: 7/8 cupful of sugar, 1/3 cupful of cake flour— 
generous, 1/8 teaspoonful of salt, 2 eggs or 4 yolks, 2 cup¬ 
fuls of scalded milk, flavoring. 

Mix the .dry ingredients, add the beaten eggs and the 
scalded milk; cook for 15 minutes in a double boiler, stirring 
until thickened. Sprinkle the top of the cake with powdered 
sugar. —Mrs. F. W. Mahin. 
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FRENCH CREAM CAKE 

841. 1 cupful of sugar, 3 eggs, 1 y 2 cupfuls of flour, 
2 teaspoonfuls baking powder, 3 tablespoonfuls of water, 
bake in layers. 

Filling: Take nearly a pint of milk, heat it, and when 
nearly boiling, add 2 small teaspoonfuls corn starch, wet 
in a little cold milk; 2 beaten eggs, with 1 cupful of sugar. 
Cook and stir it all the time, until it thickens enough to 
drop from a spoon without running. Remove from the stove; 
add Vi cupful melted butter. When cool, add 2 teaspoonfuls 
of vanilla. Split them with a sharp knife; spread the cream on 
each layer, but not on top. ■—-Mrs. Katie Lovell. 

CHEAP CREAM CAKE 

842. 1 cupful of sugar, 1 egg, 1 cupful of sweet milk, 
2 cupfuls of flour, 1 tablespoonful butter, 2 heaping tea- 
spoonfuls of baking powder, flavor to taste. Bake in 3 shallow 
pans. 

CREAM: Beat 1 egg and y^ cupfui of sugar together, 
then 14 cupful of flour wet with a little milk and stir this 
mixture into Vi pint, of boiling milk; cook until thick; when 
cool, flavor and spread between the cakes. 

—Mrs. C. S. Crossgrove. 

GINGER LAYER CAKE 

843. Two layers of cake about y^ inch thick. 1 cupful 
of boiled frosting, Vi cupful of chopped preserved ginger or 
the same of candied ginger that has been steamed. 

Shortly before serving mix the ginger and frosting and 
spread between the layers of cake. Dust the top with pow¬ 
dered sugar. —Mrs, George Gardiner. 

MOCHA TART 

844. 4 eggs, 1 cupful of sugar, 1 tablespoonful of 
coffee extract, 3/4 cupful of flour, 1 even teaspoonful of 
baking powder. Add the beaten whites last. 

Filling: 1 cupful of cream, 1 tablespoonful of coffee ex¬ 
tract, 1 teaspoonful of sugar. Whip the cream and add the 
coffee and sugar. 

Icing: 1 cupful of sugar, 1 tablespoonful of coffee ex¬ 
tract, 1 tablespoonful of boiling water. 

—M. W. Talmage. 

ORANGE CAKE 

845. 2 cupfuls sugar, 2 cupfuls of flour, 5 eggs, beaten 
separately, 2 eyen teaspoonfuls baking powder, 1 orange, 
grated rind and juice. If the juice does not make half a cup¬ 
ful, add water. 

Beat the yolks in the sugar until light, adding a little 
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of the juice, while beating. Save a tablespoonful of flour to 
which add baking powder. Put in the beaten whites last. 

Icing: Grated rind and juice of another orange, add 
powdered sugar until it is stiff. Spread on the cake. 

ORANGE SPONGE CAKE 

846. 4 egg yolks, 4 egg whites, 1 ] /2 cups of sugar, 
1 Y 2 cups Swans Down cake flour, J /2 cup orange juice, 1 
teaspoonful of baking powder, !4 teaspoonful salt. 

Beat egg yolks until thick. Sift flour, baking powder and 
salt three times. Sift sugar into egg yolks and add a little of 
the orange juice. Then add the flour mixture and the balance 
of the orange juice. Beat egg whites until stiff then fold in a 
tablespoonful at a time. Pour in ungreased cake tins and bake 
for one hour at 350 degrees. 

—Mrs. George W. Snyder. 

KISS CAKE 

847. 9 eggs—whites only, 3 cups sugar, 3 teaspoons 
white vinegar, 2 teaspoons vanilla or almond extract. 

Beat egg whites very stiff. Add sugar, one tablespoon 
at a time. Beat until sugar has dissolved each time. When 
all sugar has ben added, put in vinegar and extract—bake in 
three layers. 

Grease pan very lightly with butter, sprinkle with dusting 
of flour. Do better if have pans with removable bottoms. Have 
temperature of oven 275 degrees. Bake one hour and thirty- 
five minutes (1 hr. 35 min.). When cold spread each layer 
with strawberries crushed—or any other acid fruit. Put one 
layer on top of other and ice over top and sides wtih whipped 
cream—cover top with whole berries—the crusts may break 
□s you take it out of pon—but can be covered with whipped 
cream. This same recipe may be used for kisses’—dropping it 
in pan about 1 to 2 tablespoons for each kiss, depending on 
size you want. —Mrs. Robert C Gaddis. 
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ICINGS AND FILLINGS 


BOILED ICING 

848. 1 cupful of sugar, 1/3 cupful of water, white of 

1 egg. 

Boil the sugar and water until the syrup threads and add 
slowly while beating, to the slightly beaten white of egg; add 
a pinch of cream of tartar and any desired flavoring and con¬ 
tinue to beat until nearly thick enough to spread on the cake; 
allow it to stand for a short time when it will be of the right 
consistency to spread. 

—Mrs. George Gardiner. 


BOILED ICING 


849. 1 cupful of sugar, 1/3 cupfu! of water, 1 tea¬ 

spoonful of white vinegar, white of an egg, 1/3 teaspoonful 
of baking powder. 

Boil the sugar, water and vinegar until it threads, pour 
over the slightly beaten whites; beat and add the baking pow¬ 
der. 

—Mrs. Frank W. Mahin. 


ICING 


850. To the unbeaten white of 1 egg add 1 teaspoon¬ 
ful of warm boiled corn starch, a pinch of cream of tartar and 
powdered confectioner's sugar to make the desired con- 
ency. Flavor. 

—Mrs. George Gardiner. 


CREAMY FROSTING 


851. 1 cupful of sugar, 1 tablespoonful of water, whites 
of 2 eggs slightly beaten, 1 small teaspoonful of flavoring. 

Cook in a double boiler without stirring and with the wa¬ 
ter boiling rapidly until it begins to fudge at the edge. Then 
remove from the fire and beat briskly until thick enough to 
spreod without running. This is sufficient for a layer cake. 
Chopped nuts, chocolate or cocoanut may be added if desired 
for filling. The sugar must be of fine, soft grain and nearly 
white. 

—Mrs. Charles Morgan. 

CHOCOLATE ICING 

852. 2 squares of chocolate, 1 Vi cupfuls of sugar, 2 A 
cupful of water, white of 2 eggs. 

Melt the chocolate over boiling water; boil the sugar and 
water until the syrup threads and pour slowly over the slightly 
beaten whites, add the chocolate and beat until cool enough 
to put on the cake. 

—Mrs. A. J. Cox. 
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CARAMEL FILLING 

853. 1 cupful cream, or cream and milk, either sweet 
or sour, 2 cupfuls sugar, either brown or white, 2 tablespoon¬ 
fuls butter. Boil all together slowly. 

—Mrs. George Bacon. 

CARAMEL FILLING 

854. 2 cupfuls of sugar, 2/3 cupful of milk, butter the 
size of an egg. Dissolve the sugar in the milk, and boil for 8 
minutes. Flavor with vanilla. 

—Mrs. J. C. Feazell. 

CHOCOLATE ICING OR FILLING 

855. Melt Va cake of bitter chocolate with 1 /3 cupful 
of sweet milk, better still cream, cupful sugar; boil until 
thick. Beat the white of an egg stiff, with Vi cupful pulverized 
sugar, Vi teaspoonful cream of tartar to harden it. Mix slow¬ 
ly so the hot chocolate will not cook the egg in lumps. Put on 
hot. 

—Helene Zogbaum. 

CHOCOLATE FILLING WITHOUT SUGAR 

856. 1 cup milk, 4 squares chocolate, 1 cup maple 
syrup, 4 tablespoons flour, Vz cup water. 

Cook chocolate and milk in top of double boiler until 
very thick. Add maple syrup and continue cooking until mix¬ 
ture is smooth. Dissolve flour in water and add to chocolate 
mixture, stirring constantly. Continue cooking until mixture 
thickens again. Cool in refrigerator before spreading on cake. 

COFFEE FILLING 

857. 1 large cupful of sugar, 3 tablespoonfuls strong, 
black coffee, 1/3 cupful cream, white of 1 egg, beaten stiff; 
add the egg after boiling other ingredients 5 minutes. 

—Helene Zogbaum. 

CREAM COCOANUT FILLING 

858. White of 1 egg, Vz cupful of sugar, Vz cupful of 
flour, 1 cupful of boiling milk, 1 cupful of cocoanut. 

Mix well together the beoten egg, sugar and flour, stir 
gradually into the boiling milk, cook until smooth, take from 
the fire and add the cocoanut. 

—H. B. Milton. 

FIG FILLING FOR CAKE 

859. Yz pint of milk, 1 large tablespoonful of sugar, 
white of 1 egg, 1 dessertspoonful of corn starch, 6 figs! 

Scald the milk; add the sugar, the white of egg beaten, 
and the corn starch dissolved in a little cold milk. Stir well 
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until it thickens, then odd 6 finely chopped figs; when nearly 
cold, add a cupful of whipped cream. 

—Mrs. Charles Morgan. 

FILLING FOR FIG CAKE 

860. 1 pound of figs chopped fine, 1 cupful of seeded 
raisins, chopped, as many nuts as you please (hickory nuts 
are best), V 2 cupful of sugar, 1 cupful of water. 

Mix all together and boil until smooth and fine. 

—Mrs. W. B. Rogers. 

FRUIT CAKE FILLING 

861. 1 pint of heavy cream, 1 cupful of jam, jelly, 
cranberry sauce or preserve, a little salt. 

Beat the cream or use it plain, add the other ingredients 
and put it at once between cake layers. 

—Mrs. Wallace B. Rogers. 

LADY BALTIMORE CAKE 

862. 3 layers of white cake or cup cake. Make a boiled 
icing, using the whites of 3 eggs and 3 cupfuls of sugar, and 
add to it 1 cupful of raisins and 1 cupful of nut meats (pecan 
with a little lemon flavoring or almonds with almond flavoring 
being best), spread between the layers and over the top and 
side of the cake. 

LEMON CAKE 

863. Bake three or four layers of cup cake. 

FILLING—Grate the rind of 1 and juice of 2 lemons, 1 

cupful of sugar, 1 egg, l^cupful of water, 1 teaspoonful of 
butter, 1 tablespoonful of flour mixed in a little water; boil 
until it thickens, let cool and spread between layers. 

—Mrs. W. F. Powers. 

—Mrs. C. S. Crossgrove. 

—Mrs. E. A. Bishop. 

LEMON CHEESE CAKE 

864. Bake four layers of cup cake. 

FILLING—1 tablespoonful of butter, cupful of milk 
curd, yolks of 3 eggs, cupful of cream, V 2 cupful of sugar, 
juice of 2 lemons. Place on the fire in a saucepan, the butter, 
sugar, curd and cream; stir until warm, add the eggs, and as 
soon as thick, remove. When cold add lemon juice. 

—Mrs. Kate Edwards. 

LEMON CREAM ICING AND FILLING 

865. Yolks of 4 eggs, 1 teaspoonful of corn starch, 2 cup¬ 
fuls of sugar, juice and grated rind of 2 lemons. 

Beat the yolks light, mix thoroughly with the sugar, corn 
starch, juice and rind of the lemons; cook in a double boiler, 
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stirring frequently, until as thick as cream and remove from 
the fire and beat briskly until thick enough to spread without 
running. 

—Mrs. R. L. Patrick. 

MAPLE FILLING 

866. 1 large cupful grated maple sugar, (shaved with a 
sharp knife), Yz cupful of cream, small lump bulier; boil un¬ 
til it begins to thicken; it will separate and look curdled, but 
that doesn t matter. Beat the white of 1 egg, and add slowly to 
the hat boiled mixture, beating hard; if if seems thin, thicken 
with pulverized sugar. Put between cake layers and ice while 
hot, or cold as your prefer. 

—Helene Zogbaum. 

MARSHMALLOW FILLING 

867. 2 cupfuls of sugar, 2/3 cupful of water, whites of 
2 eggs, 2 dozen marshmallows. 

Boil the sugar and water until it threads, then set over 
a low flame, add the marshmallows broken in small pieces, 
stir lightly until they dissolve and turn the hot syrup thus form- 
ed over the beaten white, beating vigorously until it can be 
spread without running, 

—Mrs. R. L. Patrick. 

PECAN FILLING 

868. 1 cupful of sweet milk, 1 cupful of sugar, 1 cup¬ 
ful of pecans, 34 cupful of butter, 6 egg yolks, 2 teaspoonfuls 
of flour. 

Let the milk come to a boil, add the sugar, then the 
flour stirred smooth with some of the milk, the butter and the 
beaten yolks and chopped nuts. Cook until thickened. 

—Mrs. A. A. Patrick. 

RASIN LAYER CAKE 

869. Use Cake No. 817, 

FILLING—Boil 1 cupful of sugar and ] /4 cupful of water 
until brittle, remove from the fire, stir in the well beaten white 
°f 1 egg, 1 cupful of chopped and seeded raisins, 1 cupful of 
chopped hickory nuts. 

—Mrs. E. Stratton. 

—Miss Sarah McQuiston. 
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SMALL CAKES 

Cookies should be baked in a quick oven. 

Any cookie dough that is made with soda alone as a 
leavening agent may be kept in the refrigerator for use as 
needed. 

ALMOND OR HICKORY NUT JUMBLES 

870, 2 cupfuls of sugar, 3 cupfuls of flour, V<z cupful 
of butter, 1 cupful of sour milk, 5 eggs, 3 A lb. of nuts chopped 
fine, 1 teaspoonful of soda dissolved in boiling water. 

Mix and drop by teaspoonfuls on buttered pans and bake 
immediately. 

—Mrs. P. S. Gardiner. 

BROWNIES 

871, 1 Vi cupfuls sugar, 4 eggs, 1 cupful melted butter, 
1/2 cake chocolate, melted, 1 cupful flour, 1 cupful chopped 
nuts. Bake in a sheet, ice and cut in squares, 

—Mrs. S. W. Gardiner. 

COOKIES 

872, 1 cupful of butter, 2 cupfuls of sugar, 3 eggs, V 2 
cupful of sweet milk, 2 teaspoonfuls of baking powder, and 
just enough flour to roll out; bake in a quick oven. 

—Mrs. F. M. McCormick 

FUDGE SQUARES 

873. 3 tablespoonfuls of shortening, 1 cupful of sugar, 

1 egg, 2 squares of unsweetened chocolate—do not use cocoa, 
1/2 teaspoonful of vanilla, 1/3 cupful of milk, VS teaspoonful 
of salt, 1 cupful of flour, 1 teaspoonful of baking powder, V 2 
cupful of chopped nuts—not too fine. 

Melt the shortening and chocolate, add the sugar and 
unbeaten egg and mix well, then add the vanilla and milk, the 
flour into which the baking powder has been sifted, and, last, 
the nuts. Spread on a greased shallow pan and bake in a slow 
oven for 29 to 30 minutes. Cut in squares when removed from 
the pan. 

—Elizabeth Polk. 

CHOCOLATE COOKIES 

874. 1 pound of butter, 1 pound of flour, V 4 pound of 
powdered sugar, whites of 6 eggs, chocolate. 

—Mrs. Charles Green. 

SUGAR COOKIES WITHOUT EGGS 

875. 1 cupful of butter, 2 cupfuls of sugar, 1 cupful 
of sweet milk, 1 scant teaspoonful of soda, flavoring, flour to 
roll thin. 

—Mrs. George Gardiner. 
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COOKIES WITHOUT EGGS 

876. 1 cupful of lard, 1^ cupfuls of sugar, 1 teaspoon¬ 

ful of salt, nutmeg to taste, 4 teaspoonfuls of baking powder, 
1 cupful of milk, and flour enough to make a soft dough. Roll 
out thin and bake on buttered pans. 

—Mrs. Thos. E. Zogbaum. 
CRUMB COOKIES 

877. 1 cupful of coffee, 1 cupful molasses, 1 cupful 
sugar, 1 cupful of butter, 2 teaspoonfuls of soda, 1 teaspoon¬ 
ful of cloves, 2 teaspoonfuls of cinnamon. 

Cream sugar and butter, put soda in molasses, add this 
to the sugar and butter, then the coffee and spices and enough 
flour to handle well. Moke an indentation in center of each 
cookie and add Vz spoonful of jelly. Bake in moderately hot 
oven. 

—Mrs. S. A. Carnes. 

ENGLISH COOKIES 

878. 2 cupfuls of brown sugar, Vz cupful of lard, Vi 
cupful of butter, 2 eggs, 1 cupful of cold coffee, 1 even tea¬ 
spoonful of soda dissolved in a little warm water, 1 teaspoonful 
of cinnamon, 1 teaspoonful of baking powder, 2 cupfuls of 
seeded raisins or currants, 3 cupfuls of flour, nut meats if 
desired. 

Mix, drop by the spoonful on buttered pan and bake in 
a quick oven. 

—Nellie Bentley. 

DATE COOKIES 

879. 1 cupful of butter creamed with: 1 cupful of sug¬ 
ar, Vi cupful of sour milk, 1 even teaspoonful of soda, 2 cup¬ 
fuls of oatmeal, 2 cupfuls of flour. 

Roll very thin ond spread with: 1 lb. of dates cut into 
small pieces, l cupful of water, juice of a lemon, y 2 cupful of 
sugar, cooked to o paste; spread while warm between two 
layers of cookie, press lightly ond bake. 

—Mrs. W. B. Rogers. 

DATE TEA CAKES 

880. Vi cupful of butter, V 4 cupful of sugar, 1 egg, 1 
cupful of sour cream, 1 teaspoonful of soda, nutmeg, 3 pack¬ 
ages of dates, flour to moke a soft dough. 

Cream the butter and sugar, add the soda dissolved in 
the sour cream, and the nutmeg, then the flour; roll the dough 
into a thin sheet, spread the mashed dates on half of it and 
place the other half on top; cut into round or square cakes and 
bake in a hot oven. Nuts may be added to the dotes if desired. 

—Mrs. N. Weinberger. 
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DATE STICKS 

881. 3 cups of nuts, 3 eggs—beaten together, 2 boxes 

of dates—stoned, 1 cup of flour, 1 cup of sugar, 2 teaspoons 
of baking powder, 1 teaspoon of vanilla, Vi teaspoon of salt. 

Sift dry ingredients together, milk with nuts and dates, 
add beaten eggs and vanilla. Spread in greased tin, paper 
lined and bake in moderate oven. Turn out when cold, cut in 
narrow strips or squares. Roll in pulverized sugar if desired. 
Will keep several weeks if put in tin box (and not eaten). 

—Mrs. W. S. Welch. 


TRILBYS 

882. I cupful of brown sugar, y% cupful of butter, 2 
cupfuls of oatmeal, 1 cupful of flour, 2 eggs, 1 teaspoonful of 
soda. Mix, roll very thin and bake in a quick oven. 

Filling: 1 lb. of dates washed and stoned, I cupful of 
sugar, 1 cupful of boiling water. Cook until thick; when cold 
put between cakes. 

—Mrs, A. J. Glassow 
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COOKIES AND SMALL CAKES 


FRUIT COOKIES 

883. 1 Yz cupfuls of sugar, 1 cupful of butter worked 

to a cream, 3 eggs well beaten, ]/ 2 cupful of molasses, 1 
teaspoonful of soda dissolved in a little cold water, I cupful 
°* cl j!°PP Gcl ra ‘sins, 1 cupful of currants, 1 teaspoonful each 
of all lands of spices, 1 cupful of nuts, flaur to roll. These 
will keep a long time. 


— Mrs. W. F. Rumble. 

GINGER COOKIES 


884. 2 cupfuls of molasses, 1 cupful of lard, 1 cupful 

of brown sugar, 2/3 of a cupful of sour milk, 1 tablespoonful 
of ginger, 3 teaspoonfuls of soda stirred in the flour and 1 
in the milk. 2 eggs. 

— A. H. Maxwell. 


GINGER DROP COOKIES 

885. 1 cupful of sugar, Vi cupful of butter, I heaping 

teaspoonful of ginger, I small teaspoonful of cinnamon a 
little nutmeg and clove, a pinch of salt, 2 eggs, 3/4 cupful 
of molasses, 2 teaspoonfuls of soda dissolved in a little hot 
water and the cup filled with sour milk, well stirred 3 cup¬ 
fuls of sifted flour. Bake in a brisk oven. ' 

GINGER SNAPS ~ M ' W ' Ta ' m ° 9e ' 

886. 1 cupful of molasses, I cupful of lord, 1 cupful 
of brown sugar. Boil for 10 minutes; then when cool add I 
699 well beaten, ] teaspoonful of soda, a pinch of salt i 
tablespoonful of ginger, and flour to make stiff. Roll thin 
and bake in quick oven. 

— Jeannette Gardiner Wisner. 

ICE BOX COOKIES 

,1/ 887 / , 1 P? und of buner - V/z cupfuls of white sugar, 

1 cupfuls of brown sugar, 3 eggs, beaten, juice of I /2 
lemon, 2 teaspoonfuls of cinnamon, 1 teaspoonful of soda 

1 cupful of nuts, 6 cupfuls of flour. 

Mix thoroughly, pack the dough into a bread pan lined 
with oiled paper and set it in the Ice box for overnight Slice 
thin as wanted and bake. The dough will keep for 2 weeks. 

— Mrs, W, B. Rogers. 

MOLASSES COOKIES 

888. 1 cupful of lard, 2 cupfuls of molasses, 1 cupful 

of sugar, mix well, I teaspoonful each of all kinds of spices 

2 teaspoonfuls of soda wet in block coffee, pinch of salt 3 
eggs; make very stiff with flour and bake, 

— Mrs. Katie Lovell. 
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ROLLED OAT COOKIES 

889. 1 cupful of butter, 1 cupful of sugar, Vi cupful 
of milk, 2 eggs, 2 cupfuls of rolled oats, 2 cupfuls of flour, 

1 cupful of raisins, V 2 cupful of nuts, 1 teaspoonful of soda 
and a little salt. 

Roll and cut out, or drop the dough in small spoonfuls 
on a buttered sheet, and bake. 

— Mrs. George S. Gardiner. 

PEANUT COOKIES 

890. 1 cupful of sugar, 4 tablespoonfuls of butter, 4 
tablespoonfuls of milk, 2 cupfuls of flour , 2 teaspoonfuls 
of baking powder, 1 teaspoonful of salt, 2 cupfuls of chop¬ 
ped peanuts. Drop on buttered tins, bake in hot oven. 

— Mrs. W. W. Manning. 

PEANUT WAFERS 

891. 1/4 cupful of peanut butter, 1 tablespoonful of 
milk, Vi cupful of sugar, 1 egg, a saltspoonful of salt and 
about 1 3/4 cupfuls of flour, baking powder. 

Cream the peanut butter with the milk, add the sugar 
and egg beaten together, then the other ingredients. Roll 
thin, cut and bake quickly. 

Ordinary butter may be substituted and less flour used 
and 1 cupful of chopped nuts added. 

— Mrs. J. R. Nason. 

WALNUT COOKIES 

892. Mix together: W 2 cupfuls of brown sugar, 1 
cupful of butter, 3 eggs, *1Vi cupfuls of flour, 1 cupful of 
chopped raisins, 1 cupful of chopped English walnuts, 1 tea¬ 
spoonful of soda, 1 teaspoonful of vanilla. 

Drop on greased cookie tin and bake in moderate oven. 

— Mrs. Maude Chisholm 

SAND TARTS 

893. 1 cupful of butter, 2 eggs, leaving out the white 
of one, 2 cupfuls of sugar, 3 cupfuls of flour. Roll thin and 
cut in squares. Spread the remaining white on top, sprinkle 
with cinnamon and sugar and press a blanched almond or 
raisin in the center of each. 

— Mrs. W. B. Rogers. 

WHITE COOKIES 

894. 1 Vi cupfuls of sugar, 1 cupful of butter or of lard 
and butter mixed, 2 eggs, 1 scant cupful of sour cream or 
milk, 1 teaspoonful of soda, Vi teaspoonful of nutmeg, a 
pinch of salt, flour to make a soft dough. 

Roll thin and bake in a quick oven. 

— Mrs. R. C. Schulz. 
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CREAM PUFFS 

895. Vi pint o:f water, 2 tablespoonfuls of butter, 1 
cupful of flour, 4 eggs. Put the butter and water on to boil; 
as soon as it boils, turn in the flour and stir over the fire un¬ 
til it forms.a ball which leaves the pan. Stand away to cool. 
When cool, add ? egg at a time beating all the while. After 
adding the last egg, beat vigorously for 5 minutes. Stand in 
a warm place for Vi hour stirring occasionally; then drop by 
tablespaonfuls on buttered tins, leaving a space of about 2 
inches between each puff. Bake in a quick oven for about 20 
minutes. Try by picking up, if perfectly light they are done. 
As they burn quickly, watch carefully. When cold make an 
opening on one side about the middle of the puff and fill with 
the following: 

Filling: V 2 pint of milk, 2 eggs or the yolks only, 4 
tablespoonfuls of sugar, 1 tablespoon of corn starch and 1 
teaspoonful of vanilla. Put the milk on to boil in a double 
boiler. Beat the eggs without separating, and the sugar to¬ 
gether until very light, add to them the corn starch and stir 
into the boiilng milk. Stir over the fire until rather thick, 
which will take 3 or 4 minutes, then add the vanilla and allow 
to cool before putting into the puffs. 

—Mrs. B. F. Annis. 

DROP CAKES 

896. 1 cupful of New Orleans molasses, 5 cupfuls of 
flour, 1 cupful of granulated sugar, 1 cupful of buttermilk, 
1 cupful of lard or any shortening, 3 eggs, 1 teaspoonful of 
soda, 1 teaspoonful of ginger, 2 teaspoonfufs of baking 
powder. Drop from spoon on buttered pans and bake. 

— Miss Anna C. Henkel 

CURRANT CAKES 

897. 3/4 cupful of buffer, I 3/4 cupfuls of sugar, 4 
eggs beaten well, 4 cupfuls of flour, Vi teospoonful of soda 
dissolved in hot woter, juice and rind of V 2 lemon, 1 tea¬ 
spoonful of cinnamon, 1 cupful of currants. Drop from a 
spoon and bake in a quick oven. 

—Dora Bollen. 


DOUGHNUTS 

898. 2 eggs, 1 cupful light brown (not granulated! 

sugar, 1 cupful mashed potato, 1 tablespoonful of melted 
lard, 1 cupful of sweet milk, cinnamon and nutmeg to taste, 
2 teaspoonfuls of baking powder. 

Beat the whites and yolks separately, then together, 
add the sugar, potato, lard, milk, spice and baking powder 
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sifted in the flour. Roll and fry 
doughnuts will keep soft. 


in a kettle of lard. These 

— Mrs. M. Schauber. 
— Miss Anna Henkel. 


DOUGHNUTS 

899. 1 cupful of granulated sugar, 1 cupful of sweet 

milk, 3 tablespoonfuls of melted butter, 2 eggs, 3 cupfuls 
of flour sifted with 3 teaspoonfuls of baking powder, V2 
teaspoonful of salt, 1 teaspoonful of vanilla or 1 nutmeg. 
Add flour to roll out. The dough should be as soft os possible 
not to break. The shortening may be omitted. If the milk and 
suqar are mixed and allowed to stand for about A hour be¬ 
fore adding the other ingredients the doughnuts will not soak 

’ — Mrs. George Gardiner. 


GOLD CAKES 

900. 1 cupful of sugar, 1 rounded tablespoonful of 

butter, yolks of 3 and 1 whole egg, Wt, cupfuls of flour, 2 
even teaspoonfuls of baking powder, Vi cupful of milk, I 
teaspoonful of vanilla. 

Mix the butter and sugar, add the eggs beaten very 
light, then the milk and flour and last the baking powder. 

Bake in patty tins. . D . 

— Catherine Raible. 


HERMITS 

901. 2 cupfuls of granulated sugar, I cupful of butter, 

3 cupfuls of flour, 1 cupful chopped nuts, 1 cupfu of cur¬ 
rants, 3 eggs, 1 teaspoonful of soda, 1 teaspoonful of cin¬ 
namon, 1 teaspoonful of nutmeg, Vi teaspoonful of cloves, 
Vi cupful of brandy or whiskey. 

Beat the butter to a cream, beat the eggs without sepa¬ 
rating, add butter and sugar, then spices, brandy and 2 cup¬ 
fuls of the flour; the other cupful of flour mix with the nuts 
and fruit, and add, dissolve the soda in a very little boiling 
water and stir in last. Bake in gem Dans in a moderate oven. 

This quantity should make about 2 dozen. 

— Mrs. George Bacon. 


LAZY CAKES 

902.,1 cupful of molasses, Vi cupful of butter, Vi cup¬ 
ful of brown sugar, 1 cupful of boiling water, 2 Vi rounding 
cupfuls of flour, 1 teaspoonful each of soda, cloves, ginger, 
cinnamon and vanilla, a little salt. 

Dissolve the soda and add to the molasses and mix 
with the butter and sugar; add the flour, then the boiling wa¬ 
ter and let stand to cool; then add two well beaten eggs and 
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the spice. Put the batter in a Mason jar, cover and set next 
to the ice in the refrigerator. Will keep indefinitely 

When wanted, bake the desired quantity in drop cakes 
°dd P d y PQnS ' Ra,S ‘ nS ' nuts ' fronts or chocolate may be 


— Mrs. 

LITTLE CAKES 


Otto Lachmund. 


AlA 9 S 3 ‘ 1 ? u P ful ° f flMMK 1/4 cupful of butter (gener- 

cupfu of milk, U4 cupfuls of flour, 2 eggs beaten 
ofs^r separatlng ' 1 teaspoonful of baking powder, a pinch 

Cream the butter and sugar, add the eggs and other in¬ 
gredients in the usual order and put the batter into qem 
pans; put a little melted butter on top, sprinkle with cinna¬ 
mon and sugar and bake in a quick oven. 

— Mrs. George Bacon. 

CHOCOLATE MACAROONS 

2/3 o 9 f°a nmmd 1 * slowly , 2 J? unces of chocolate; add slowly 

2 eaas W r ' and the beoten whites of 

2 eggs. Roll 1/4 of an inch thick on a board sprinkled with 

St °V' OUr and su 9 ar - cut out, place on P a tin sprink- 

Ibw wen qU POrtS ° Ur °" d SU9ar ' ond bokc ° v«Y 

— Mrs, Frank Gardner. 

COCOANUT MACAROONS 

905. 34 lb. of finely chopped cocoanut 3 whites of 

eggs, A cupful of water, 2/3 of a cupful of sugar 34 tea¬ 
spoonful of almond extract. y /2 

the svmn th sL S htS r h Qn ^ Water u in1 ° a SQUCe P Qn boil until 

syrup slightly hardens when dropped in cold water. Re- 

whitS f n°f m flr6 ' in / he cocoanuf . add the stiffly beaten 
whites of eggs Mix thoroughly and drop with a spoon in 

small cakes on buttered baking tins, Bake until brown. 

— Mrs. G. E. Wright. 

COCOANUT MACAROONS 

3/4 cun'shmdH«d SP00nfU J S SU9ar ' 2 eg 9 whites beaten stiff, 
J/4 cup shredded canned cocoanut marked "moist" 1/4 

teaspoon almond extract. ' 

Beat sugar into egg whites and continue beatinq until 
mixture is stiff — fold, do not beat in, cocoanut and almond 
i* * C ix D . r ° P ft teaspoonfuls on woxed paper, or baking 
untlT done keS 8 ‘ B ° ke ^ ° V6n 325 degrees ' 20 minutes or 

— Mrs. Robert C. Gaddis. 
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MARGUERITES 

907. 2 eggs, 1 cupful of brown sugar, Vi cupful of 

flour, salt to taste, 14 teaspoonful of baking powder, 1 tea¬ 
spoonful of vanilla, 1 cupful of walnuts broken into small 
pieces. 

To be boked in queen cup pans, a teaspoonful of batter 
to a pan. Especially nice little cakes to serve with tea or ice 
cream arid are improved by maple or chocolate icing, 

.— Mrs. F. W. Fulie. 


NUT WAFERS 

908, 1 cupful of dark brown sugar, 2 eggs, the yolks 
and whites beaten together; add the sugar, then 3 scant 
tablespoonful of flour and 1 cupful of nut meats chopped 
fine. Grease pans well and spread the mixture on 1/8 of an 
inch or less, and bake in a moderate oven 15 minutes, 

— Mrs, Wallace B, Rogers. 


SCOTCH SHORTBREAD 


909. 1 lb. of flour, 3/4 lb. of sugar, Vi lb. of butter, 


citron and almond cut fine. 

Work the butter and sugar together and gradually work 
in the flour, citron and almonds; it will be quite crumbly, 
pack it in tin pans in sheets obout 3/4 inch thick, crimp the 
edges, and bake slowly, watching carefully. If the oven be 
too hot it will scorch, or if too slow the butter will melt and 
the cake become a greasy compound. The baking should take 


about Vi hour. 


— Mrs. Oliver. 


SPANISH BUNS 


910. 3Vi cupfuls of flour, 2 cupfuls of sugar, 4 eggs, 

1 cupful of butter, 1 cupful of milk, 1 toblespoonful of cin¬ 
namon, I teaspoonful of cloves, 3 teaspoonfuls of baking pow¬ 
der. 


Bake in sheets and while hot cut in squares; the squares 


may be rolled in sugar or frosted. 


— Mrs. S. W. Gardiner. 
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PRESERVES, JAMS AND JELLIES 

Preserves should be made with great care. The fruit 
must be sound, the utensils bright and the jars and tops not 
only clean, but sterilized in boiling water immediately before 
they are used. 


Quinces, pears, citrons, watermelon rinds, cherries and 
seed fruits harden if cooked long in thick syrup. Of the fol¬ 
lowing two methods each has its merits: 

1st. Prepare the fruit and cook it in thin syrup made 
from part of the sugar adding the rest when the fruit is nearly 
done; finish cooking and seal. 

2nd. Prepare the fruit, and steam until nearly done 
any tnat requires more than a few minutes cooking. Measure 
ine sugar and add wafer, and cook until it threads; into this 
put the fruit a pint at a time and cook for the number of 
minutes given in the fable. Put it into jars as fast as cooked 
and when the quantity of fruit for which the syrup is made 
' S , do "®' add hot water to the thick syrup until you have a 
quantity to fill the jars. Seal. This method keeps the juice 
m the fruit because of the intense heat of the syrup but 
should nof be used for long cooking. It is better to have' sev- 
eral kettles each with syrup for 2 quarts of fruit than to have 
one kettle for the entire quantity. 

, * .^ a ™' ia l a des and jams should be put into sterilized jars 
befomsealing ^ Se ° ed until set; cover th ickly with paraffin 

In using paraffin it is better to have it only warm enouqh 
for melting and to put a thin coat on the jam; when this is 
set a thicker coat may be added but it never should be hot 
enough to liquefy the top of the jam. Be sure to run the wax 
above any trace of the jam. 


TEST FOR JELLY OR JAM 

, -i 1 When the sugar and fruit juice come to a rolling 
boi the testing may begin; use a teaspoon and dip it in at the 
bomng center where there is no froth, and cool it; when a 
I Tin film of firm jelly shows ragged edges on drawing a knife 
blade through, the jelly is done. Wash the spoon between 
tests. 


TABLE FOR COOKING 

912. The following table gives the time for cooking 
and the amount of sugar required for various kinds of fruit: 
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Cherries 

5 minutes 

Raspberries 

6 minutes 

Blackberries 

6 minutes 

Strawberries 

8 minutes 

Plums 

10 minutes 

Whortleberries 

5 minutes 

Pie Plant 

10 minutes 

Small Pears, whole 

30 minutes 

Bartlett Pears, halved 

20 minutes 

Peaches, halved 

8 minutes 

Peaches, whole 

15 minutes 

Pineapple, sliced 

15 minutes 

Siberian Crab Apples 

25 minutes 

Sour Apples, quartered 

10 minutes 

Ripe Currants 

6 minutes 

Wild Grapes 

10 minutes 

Tomatoes 

30 minutes 

Gooseberries 

8 minutes 

Quinces 

15 minutes 


To the Quart 
6 ounces. 
4 ounces. 
6 ounces. 
8 ounces. 
10 ounces. 
8 ounces. 
8 ounces. 
4 ounces. 
6 ounces. 
4 ounces. 

4 ounces. 
6 ounces. 
3 ounces. 

5 ounces. 
8 ounces. 
8 ounces. 

None. 
8 ounces. 
10 ounces. 


FRUIT CONSERVE 

913. 4 lbs. of sugar, 1 box of cherries, 1 box of green 

gooseberries, 1 box of currants, 1 box of red raspberries. 

Pit the cherries, add the sugar and let stand until the 
sugar begins to dissolve, then put over a slow fire; after this 
has cooked 10 minutes, add the gooseberries and let them 
cook 5 minutes, add the currants (or just the juice if pre¬ 
ferred), let cook for 5 minutes, then add raspberries and cook 
30 minutes. —Mrs. George D. Hulst, 


GRAPE CONSERVE 

914. 3 lbs. of grapes, 1 lb. of rasins, seeded, 3 lbs. of 

sugar, 3 oranges. 

Take out the pulp of the grapes and cook it until the 
seeds come out, then press through a colander; put the grape 
skins and raisins through o meat chopper, add the pulp and 
sugar and cook until thick. Put into glasses. 

—Mrs. M. G. Sigler. 


ORANGE CONSERVE 

915. 3 oranges and 1 lemon soaked, without cutting, 

for 24 hours in 2V% quarts of water; rinse and quarter the 
fruit, cook for 45 minutes in 21£ quarts of water and let 
stand for 24 hours; drain, add 3 pints of fresh water, 3 
pints of sugar and preserved ginger the size of an egg and 
cook for Wa hours. —Mrs. S. W. Gardiner, 
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RHUBARB CONSERVE 

916. 4 lbs. of rubarb, 4 lbs. of sugar, 1 lb. of blanched 
almonds, 1 lb. of figs, 3 lemons. 

Cut the rhubarb in small pieces, add the sugar and let 
stand over night; in the morning add the other ingredients 
and boil until the syrup is thick. -—Miss Speer. 

JAMS IN GENERAL 

917. Equal weights of fruit and sugar. 

Put the fruit on to cook in Va of the sugar, adding more 
from time to time until the quantity is used. Do not boil long 
after the lost of the sugar is in or the fruit will harden and 
lose its delicate flavor. —Mrs. George Gardiner. 

JAM FROM CANNED FRUITS 

913. Greengages or apricots are the best. Cut the 
plums from the stones and measure the fruit and syrup 
together. Slice 4 tart apples, cores and skins, and cook in 
water until mushy; drain in a sieve, also pressing through 
some of the pulp; of the apple use a measure equal to that 
of the other fruit and mix both; cook until near thickening 
and add three-quarters as much sugar; continue cooking 
until the test shows that it will jelly. Seal in sterilized jars, 

—Mrs. George Gardiner. 

TOMATO JAM 

919. 1 lb. of tomatoes, peeled and sliced, Vi lb. of 
sugar. 

Put in a stone jar and let stand for 24 hours, pour off 
the juice, strain and bring to a boil and skim, then put in 
the tomatoes, add a little sliced lemon and a small handful 
of stick cinnamon and root ginger (the cinnamon and ginger 
tied in a cloth), stir all the time, boiling till it is clear and 
does not separate. About 10 minutes before removing from 
the fire take out the cinnamon and add ! teacupful of good 
vinegar to 1 gallon of jam. —Mrs, George Bacon. 

TOMATO JUICE 

920. 12 tomatoes, 2 stalks of celery, 2 onions. 

Chop and let stand .for several hours. Strain and add 
salt, black pepper, Worcestershire and lemon to taste. 

—Anne Richardson. 

APPLE JELLY 

921. Wash the apples and cut them into pieces dis¬ 
carding all specks. Cover them with water and boil until 
the apples are thoroughly cooked, and put the mass into a 
jelly bag which should be suspended over a bowl and al¬ 
lowed to drip for 12 or more hours. Measure the juice and 
to each cupful allow a cupful of granulated sugar. 
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Boil the jurce without the sugar for at least 20 min¬ 
utes, skim, add the sugar and boil about 20 minutes longer 
or until on holding a coated spoon over the kettle the jelly 
drops off in chunks. Put into glasses and when cold and firm 
cover with paraffin. 

Fall apples are best for jelly. 

Cores and peelings may be used without the flesh of the 
apples. 

QUINCE jelly may be made by adding the juice of a 
Japan quince to a cupful of apple juice and an equal meas¬ 
ure of sugar. Larger quinces will flavor more apple juice. 

PLUM jelly may be made by using the juice of dark 
blue California plums with twice as much apple juice and 
an equal measure of sugar. 

GERANIUM jelly may be mode of apple juice by boil¬ 
ing in it a rose geranium leaf for each cupful and removing 
them just before adding the sugar. 

MINT jelly may be made by boiling in apple juice two 
or three branches of mint to each cupful, removing them 
just before adding the sugar. 

—Mrs. George Gardiner. 

JAPANESE QUINCE JELLY 

922. Wash and quarter without peeling the quince 
then core and remove seeds. Cover with water and cook until 
tender. Strain through cloth and save both pulp and juice. 
The pulp to be used for jam. 

Bring the juice to a boil and add the same number of 
cups of sugar as you have juice. Continue to boil until the 
syrup ffakes off of a metal spoon. Pour inlo hot glasses and 
seal. ■—Mrs. Charles Green. 

BLACKBERRY JELLY 

923. Boil the berries thoroughly. Strain, and to 1 pint 

of juice add 1 pint of sugar. Boil until it will jelly when you 
put a few drops on a plate. —Mrs. S. W. Gardiner. 

CURRANT JELLY 

924. Stem the currants and wash them. Put them in a 
kettle and crush them and if necessary add a little water; 
watch them carefully and stir them often to prevent sticking; 
when cooked put them in an outing flannel jelly bag and let 
them drip until the next morning; again put the currants in 
q kettle, odd water until it shows but does not cover the fruit 
and again cook and strain. This time it will take about an 
hour. Cook them a third time with more water, always being 
careful to stir them as they stick easily. Mix the juice from 
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the three boilings. Measure a cupful of sugar to a cupful of 
juice and boil until the jellying point be reached. Put at once 
into glasses which should stand open until the jelly is firm. 

The object in the three cookings is to get the pectin from 
the seeds. —Mrs. George Gardiner. 

GREEN GRAPE JELLY 

925. Select grapes that are just beginning to turn, 
remove the stems, wash and put in a porcelain kettle with 
enough water to cover them. Cook till the seeds come out. 
Put them into a flannel jelly bag and hang up to drain; do 
not squeeze. To a pint of juice add 1 pound of sugar and 
boil steadily 20 minutes. If the grapes are just right, this 
will be a delicate pink color and very nice to serve with 
meats. 


MAHAW JELLY AND SLOE JELLY 

926. Wash the fruit thoroughly, put it into a porcelain 
boiler and cook until tender; mash well and put into a jelly 
bag to drip for some hours or over night. 

To a measure of the juice add an equal measure of 
sugar and boil until it thickens on a spoon coated with the 
jelly. Pour into heated glasses and when firm cover with 
melted paraffin before putting on the lids. 

—Mrs. D. B. Fox 

JELLY FROM SYRUPS 

927. Delicious table jelly to serve with meat can be 
made by adding gelatine to left over juice of spiced peaches, 
plums, cherries or other fruits. 

—Mrs. H. V. Youngman. 

FOOLPROOF CRANBERRY JELLY 

928. 4 cups berries, 2 cups boiling water, 2 cups sugar. 

Pour boiling water over berries—-boil 20 minutes—mash 

and strain—add 2 cups of sugar and boil five minutes. 

GREEN GRAPE MARMALADE 

929. Select grapes fully grown but not begun to turn; 
pick from the stems, wash, and cook in just enough water 
to keep them from sticking; rub through a sieve and cook 
until thick with an equal measure of sugar, 

. —Mrs. George Gardiner, 

MAYHAW AND SLOE MARMALADE 

930. If in making mayhaw or sloe jelly only part of 
the juice be token from the fruit, the pulp may be put through 
a sieve to take out the seeds and be cooked with an equal 
measure of sugar, and spice to taste. Cook slowly stirring 
almost constantly for ot least V& hour. Seal in jars. 

—Mrs, D, B. Fox. 
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ORANGE MARMALADE 

931. 3 oranges, 1 lemon, a small amount of grapefruit 
if Irked, 1 1 tumblers of water, 4 lbs. of granulated sugar, 
Wash and wipe the oranges and lemon and slice very thin. 
Put all together, except the sugar, in a bowl and let stand 
until next mornnig, then cook until tender. Put again in 
a bowl to cool and then add the sugar. The next morning 
boil for 1 hour and put up in jars. 

—Mrs. Chas. E. Dallam. 

ORANGE MARMALADE 

932. Allow 3 A of a pound of sugar to a pound of fruit. 
Cut the peels so that they may be removed in four pieces. 
Boil these peels in a large quantity if water for 2 hours, then 
cut them into fine shreds. While the orange peels are boiling, 
press the inside of the oranges through a sieve fine enough 
to prevent the seed and skin from passing through. For every 
5 oranges, add the grated rind and juice of 1 lemon. Put all 
info a preserving kettle with the sugar. When done, the 
marmalade should be quite thick and solid. Cover closely in 
little preserving jars. 

—Mrs. Frank Gardner. 

—Nelly Lyall Tuller. 

CITRON PRESERVES 

933. To 6 pounds of citron use 6 pounds of sugar, 4 
lemons, and Va pound ginger root. Put the slices of lemon 
into a preserving kettle and boil them for Vi hour, or until 
they look clear in a little clear water, then drain them. Save 
the water and put the slices of iemon into another dish with 
a little cold water; cover them and let them stand overnight. 
In the morning, wrap the ginger root, bruised, in a thin muslin 
cloth; boil it in 3 pints of water until the water is highly 
flavored, then take out the bag of ginger. Put the sugar into 
the preserving kettle with the ginger water; when melted, boil 
and skim till clear; then put in the pieces of citron cut in any 
shape preferred and the juice of lemons; boil until it is all 
transparent. Do not allow the pieces to break. When done, 
put them into the cans or jars, pouring the syrup over them. 

, — Mrs. Henderson. 

PRESERVED CURRANTS 

934. 1 pound of stemmed currants, 1 pound of sugar, 
2/3 cupful of wafer. 

Do not wash the currants. Boil the sugar and water 
together until the syrup threads; add the currants and cook 
for exactly three minutes after the boiling begins, and put 
at once into sterilized jars which rqay be sealed if a thin 
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preserve be wanted; or, the jars may stand open until the 
preserve thickens. 

If left open far a time the tops should be run with a 
thin coat of wax and when this be coaled, another and a 
thick layer of melted wax to fill the jars should be run, being 
sure that all edges are secure, then seal when the wax is cold. 

RED RASPBERRIES may be put up in the same way. 

SOUR PLUMS should be cut from the stones. 

—Mrs. F. W. Mahin. 

FIG PRESERVES 

935. 1 bucket of water, a scant handful of lime, 12 
lbs. of ripe figs, 9 lbs. of sugar, 1 tablespoonful each of whole 
cloves and cinnamon, 1 pint of strong vinegar. 

Add the lime to the water and soak the figs in it over 
night; in the morning drain, wash, and soak the figs in clear 
water for 10 or 15 minutes. Make a syrup of the sugar, a 
little water and the vinegar and add the spices; drain the 
figs and cook them for 5 minutes in the syrup, Bottle and 
sea ^ —Mrs. Frank Gardner. 

FIG PRESERVES 

936. Sort the figs, putting the firm ones by themselves; 
peel these and put them into boiling water to cook until they 
are tender. Lay them on a sieve over a bowl to catch the 
juice thal will drain from them. Save the water in which they 
are boiled. Weigh the figs after cooking and make a syrup 
of their weight in sugar with the juice that has drained from 
them and some of the water in which they are boiled- cook 
the syrup until it threads, odd the figs ond a little ginger and 
lemon rind and allow them to heat through, then put them 
in jars and seal. 

Cook until tender the figs which were not firm enough 
lo peel, drain, weigh and, using a pound of sugar to a pound 
of fruit, make a syrup, using the water in which the peeled 
figs were boiled; when it threads add the figs, a little ginger 
and yellow rim* of lemon; cook until the figs are heated 
through, botlle end seal. —Mrs. George Gardiner. 

GRAPE PRESERVES 

937. Squeeze the pulp from each grape. Put the pulps 

on the fire and boil till tender, then press through a colander 
to take out seeds. Now add the skins to the pulps and juice 
Put a cupful of sugar to 1 of fruit and boil until thick 
Green grape preserves also are fine. Halve them and take out 
seeds with a knife. Proceed in the some way as for red 
grapes. —Nelly Lyall Tuller. 
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PEACH PRESERVES 

938. To 1 pound of fruit, take 3 A of a pound of sugar. 

Add enough water to the sugar to make, a thin syrup. Pare 
and halves the peaches, and put in a small portion at a time. 
Cook until transparent, and the syrup is thick. If the syrup 
should become thick before the fruit is cooked, add hot 
water. —Mrs. Frank Gardner. 

PEAR CHIPS 

939. 8 pounds of pears, 6 pounds of sugar, 3 lemons, 
1/4 pound of crystalized ginger. 

Use pears that are rather hard, pare, core and slice in 
rings. Put the sugar over them and let stand V 2 hour. Then 
boil all together until transparent. 

—Mrs. S. W. Gardiner. 

PINEAPPLE PRESERVES 

940. Have very ripe pineapples, pare them, pick into 
fine shreds with a fork. Measure the fruit and take 1 pint 
of sugar to each pint of fruit. Mix and let stand several hours. 
Drain off syrup, boil and remove scum, then add fruit and 
cook slowly until clear and the juice is a rich clear syrup, 
not a jelly. Do not let the fruit cook dark or tt will be strong. 

—Mrs. George Bacon. 

PINEAPPLE AND PEAR PRESERVES 

94 k To 1 pound of fruit take 3 A pound of white sugar, 
and enough water to make a thin syrup. Peel and halve the 
pears and put in the boiling syrup, cook until the fruit is ten¬ 
der, then add 1 can of sliced pineapple. Let cook until fruit 
is transparent and syrup is thick. 

—Mrs. C. S. Williams. 

PUMPKIN CHIPS PRESERVED 

942. Weigh equal quantities of sugar and pumpkin cut 

thin or shred, sprinkle sugar over the pumpkin and let it 
remain over night; it will not need water. To every pound add 
1 orange or lemon, cut into thin slices. Some prefer ginger 
as a flavoring. Boil until the pumpkin is perfectly clear, and 
the orange peel is soft; take all out and lay on a dish in the 
sun, for V 2 hour; boil the syrup quite thick, pour it over the 
preserves and put into jars. —Mrs. S. R. Walker. 

QUINCE PRESERVES 

943. 8 pounds of quinces, 8 pounds of white sugar. 
Pare the quinces, slice from the core and simmer in clear 
water until tender. Remove to dishes, laying each piece by 
itself. Put the cores and skins in the water and boil for 20 
minutes. Strain the water through a jelly bag, and into 2 
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quarts of it put 1 pound of white sugar for each pound of 
quinces; simmer gently and when the syrup is half done, begin 
to cook the quinces in it, putting in only part at a time, as 
in peach preserves, simmering for 15 minutes and removing 
to the dishes while the rest cooks. Proceed thus until all the 
fruit is perfectly transparent, then seal up in glass jars. 

—Mrs. Frank Gardner. 

JAPANESE QUINCE JAM 

944. ^4 cupful of sugar to each cupful of pulp. Bring 

to a boil, stirring constantly to prevent scorching. Taste and 
add more sugar if needed. Cook until thick, pour into hot 
glasses and seal. —Mrs. Charles Green. 

PRESERVED STRAWBERRIES 

945. 1 pound of sugar to 1 pound of fruit. Boil the 
sugar to a thick syrup, put the fruit in and boil for 15 min¬ 
utes. Let stand until the next morning and can when cold. 

—Mrs. S. W. Gardiner. 

SUN PRESERVED STRAWBERRIES 

946. Select dark red berries. Stem them, wash care¬ 
fully and weigh. Allow a pound of sugar to each pound of 
fruit. Heat large stone-ware platters till they are quite hot. 
Dust them over with sugar; cover with a layer of fruit, then 
the sugar. Cover with glass and set them in the hot sun. 
When the sun sets, bring them in and keep in a warm room. 
The next morning put out in the sun. When soft and thor¬ 
oughly cooked by the sun, lift each berry carefully into a 
tumbler. Boil down the syrup till it jeliies, and pour over the 
berries; then cool, cover with two thicknesses of tissue paper 
before putting on covers. 

—r—Nelly Lyall Tuller. 

STRAWBERRY PRESERVES 

947. Cook together 2 cups of strawberries and 2 cups 

of sugar for 8 minutes. Allow to get cold before putting into 
jors. —Rachel Green 

WATERMELON RIND CITRON 

948. 5 lbs. of watermelon rind, 1 tablespoonful of lime, 
7’/2 lbs. of sugar, 1 or 2 lemons, 1 teaspoonful of vanilla, 
some pieces of ginger root. 

Cut the outside from the rinds and cut them into strips 
1 inch wide and 4 inches long; soak them over night in a 
gallon of water to which the lime is added; next morning 
weigh them and cook in clear water until a little tender while 
making the syrup of 1 / 2 lbs. of sugar to 1 lb. of rind, adding 
the lemon sliced and the ginger; coak the rind in this until 
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amber colored and the syrup thick; cool a little before adding 
the vanilla and put into jars. 

—Effie Granberry Buntin. 

SPICED FRUITS IN GENERAL 

Follow the directions for spiced cherries. 

SPICED CHERRIES 

949. 5 lbs. of cherries, 4 lbs. of white sugar, 2 table¬ 

spoonfuls of cinnamon, 2 tablespoonfuis of allspice, some 
ginger root tied in a bag, 1 pint of vinegar. Boil all together 
till thick. —Mrs. W. W. Myers, 

SPICED GOOSEBERRIES 

950. 3 pints of currant juice, 2 pounds of gooseberries, 
4 pounds of sugar, 1 pint of vinegar, 1 tablespoonful of 
cinnamon, 1 teaspoonful of cloves. Boil slowly for 3 hours. 

—Mrs. S. W. Gardiner. 

SPICED GRAPES 

951. 4 lbs. of ripe grapes, 2 lbs. of sugar, 1 teaspoon¬ 
ful of mixed spices, 14 cupful of cider vinegar. Cook for 30 
minutes or until thickened and seal in jars. Serve with meats. 

GRAPE BUTTER 

952. 2 quarts of pulped grapes, 1 quart of apple sauce, 
3 lbs. of sugar. 

Boil the pulps and strain; add to the skins and apple 
sauce, then add the sugar; boil two hours stirring often. 

—Montclair Heights. 

PEAR HONEY 

953. Peel the pears and put them through a food 
chopper, using the coarse blade. 

3 quarts of grated pear, 3 quarts of sugar, 1 large can 
of grated pineapple, juice of 1 large lemon if desired. 

Cook the pear and sugar until clear but not pink; add 
the lemon and pineapple, let come to a good boil and seal 
in sterilized jars. —Louise B. Block. 
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CANDY 

CANDIED PEACHES 

954. Boil small peaches, peeled, in I cupful of water 
and 1 lb, of sugar, until tender. Stand in the syrup 3 days, 
drain and sprinkle each piece with coffee sugar. Dry in the 
sun or in a very slow oven. 

—Mrs. Frank Gardner. 

FONDANT 

955. In a bright tin pan boil together for 10 minutes 
without stirring 4 cupfuls of granulated sugar and 1 cupful 
of water; when it threads remove the pan from the range; 
try a little by dropping in cold Water and rubbing it between 
the fingers and if it becomes creamy and will roll into a ball 
pour the whole into a large bowl; when cool enough not to 
burn the fingers, stir or beat it with a large spoon and when 
too stiff to stir knead it with the hands like bread dough. If 
not boiled eniugh to cream set it back on the stove using care 
not too cook too much, 

— Mrs. F. W. Pettibone. 

CANDY 

956. 2 cupfuls of white sugar, Vi cupful of maple 
syrup, V 2 cupful of water, whites of 2 eggs, Yi cupful each 
of walnuts and dates, chopped we!I, 

Mix the sugar, syrup and water together, cook slowly 
until it hardens in water. While hot pour over the beaten 
whites and stir in the dates and nuts. Stir well and drop on 
buttered paper. 

— Rachel G. Green. 

CHOCOLATE CARAMELS 

957. 2 pounds of brown sugar, 1 /4 pound of butter, Vi 
cupful of milk, 4 squares of chocolate. 

If granulated sugar is used, nearly 1 cupful of milk 
will be necessary. Water may be used instead of milk. Stir 
occasionally while cooking. Drop a little in cold water and 
when it will roll into a ball, it is cooked. Take off the stove 
and beat vigorously in a cool place for a few minutes. Then 
pour into a pan greased with butter and when partly cooled, 
score with a knife. 

— Mrs. P. S. Gardiner. 

COCOANUT CARAMELS 

958. Vi pint of milk, 1 Vi ounces of grated cocoanut. 

Let the milk boil, and stir in the cocoanut; add V 2 pint of 

white sugar and 2 tablespoonfuls of molasses; pour when 
thick in buttered pans; cut in squares. 

— Catherine Weitzel. 
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PEANUT CARAMEL 

959. 1 cupful of molasses, 1 cupful of sugar, Vi cupj 
ful of butter, 1 cupful of chopped peanuts. 

Boil the sugar and butter until it crisps when dropped 
into water, then quickly stir the peanuts into it and put onto 
a buttered dish, marking in squares when nearly cold. 

— Mrs. W. A. Catlin. 

CHOCOLATE KISSES 

960. 8 squares of chocolate, 1 pound of granulated 
sugar, whites of 5 eggs. 

Beat the eggs to a stiff froth, mix the chocolate and 
sugar. Drop on buttered pan, and set in oven long enough 
to harden. 

— Catherine Weitzel. 

COCOANUT PUFFS 

961. Beat to a stiff froth the whites of 3 eggs, add 2 
cupfuls of granulated sugar, 2 cupfuls of grated cocoanut. 
Drop on buttered pans and bake quickly. 

— Catherine Weitzel. 

COCOANUT WAFERS 

962. Use recipe for Fondant No. 955. Melt, flavor 
with vanilla and mix in shredded cocoanut until quite stiff, 
then drop on paraffin paper. 

FUDGE 

963. 2 cupfuls of sugar, 1 cupful cream or milk, 1/4 
pound of unsweetened chocolate, small piece of butter. 
When it begins to boil stir constantly; let boil until it hard¬ 
ens in water; flavor with vanilla and stir till cool; turn on a 
buttered tin; when cold cut in squares. 

— Mrs. Frank Ernest Bridgers. 

CARAMEL FUDGE 

964. 3 cupfuls of brown sugar, 1 cupful of milk, 1 tea¬ 
spoonful of vanilla, butter the size of a walnut, nuts. 

Boil together the sugar, milk, vanilla and butter until it 
will form a soft ball, when dropped into cold water, then re¬ 
move from the stove; add the nuts and beat till it begins to 
get stiff and cold, then pour on a buttered dish and cut in 
squares. 

— Miss Sarah McQuiston. 

DIVINITY FUDGE 

965. 4 cupfuls of sugar, 2 cupfuls of nuts, 1 cupful of 
corn syrup, 1 cupful of hot water, whites of 4 eggs, 2 tea¬ 
spoonfuls of vanilla. 

Boil together sugar, syrup and water until it forms a 
hard ball when dropped into cold water, then pour slowly 
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over the beaten whites of the eggs, beating vigorously all 
the time. Add the flavoring and nuts and when it is too stiff 
to beat any more spread on a sparsely buttered dish and cut 
into squares, 

— Miss Sarah McQuiston. 

DIVINITY NOUGAT 

966. 2 cupfuls of sugar, Vi cupful of water, V 2 cupful 
corn syrup. 

Cook until it gets hard in cold water, add 1 teaspoonful 
of vonilfa and let come back to boiling point. Remove from 
fire and pour steadily into the stiffly beaten whites of 2 eggs, 
beating vigorously all the while, until it begins to thicken. 
Fold in a cupful of nuts, and spread upon buttered pans to 
cool, 

— Mrs. S. W. Beasley. 

JANUARY THAW 

967. 4 cupfuls of strong coffee, 4 cupfuls of sugar, 

1 cupful of milk or cream, 1 tablespoonful of butter, 1 tea- 
spoonful of vanilla, 1 lb. of English walnuts. 

Boil until it forms a little ball in cold water. Then take 
it off the fire, and put the nuts in; beat for a few minutes, and 
(hen pour out in buttered pans, and mark off in squares 
when cool, 

— Alice Wilmarth. 

MINT TABLETS 

968. 2 cupfuls sugar, 2/3 cupful water, V 2 saltspoon- 
ful of cream of tartar. 

Put all the ingredients in a saucepan over the fire, and 
stir until sugar is dissolved. Boil continuously until the mix¬ 
ture will form a soft ball when dropped into cold water. Take 
from the fire, add 3 drops of oil of peppermint and stir rap¬ 
idly until the mixture begins to have a grayish appearance, 
then pour quickly into greased pans and cut with a small 
round cutter. 

— Mrs. T. W. Yates. 

STUFFED DATES 

969. Make a cut down the side of the date, remove the 
stone and put into the cavity a 1/4 of an English walnut, or a 
half of a pecan, or almond. Fold the date back over the nut, 
making it look whole and roll in powdered sugar. 

STUFFED PRUNES 

970. Select soft, plump prunes, turn hot water over 
the quantity to be used, let stand for a few minutes, then 
dry in a towel. Make an incision in a side of each, remove 
the stone and replace with a piece of prune, rolled, or a nut. 
Roll in powdered sugar if desired, 
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NUT AND FRUIT GLACE 

971. 1 cupful of sugar, dissolved in Vi cupful of wa¬ 
ter. Boil until a little makes a crisp ball in cold water. Do not 
stir; when cool drop by spoonfuls on a buttered platter. Place 
on each half a walnut or a slice of orange, then pour more 
candy over it. 

— Mrs. W. A. Catlin. 

NUT LOAF 

972. Boil 2 cupfuls of sugar, 1 cupful of water, 1 cup¬ 
ful of corn syrup until it will form a soft ball in water, take 

1 cupful of sugar, and V 2 cupful of water and boil in an¬ 
other pan until it will form a soft ball in water, then add to 
the latter pan the well beaten whites of 3 eggs. Beat well, 
then add the tw'o together, flavor and beat until perfectly 
stiff, stirring in 1 cupful of nuts. Pour into a deep greased 
dish to harden. 

— Mrs. T. F. Hicks. 

CANDIED ORANGES 

973. 4 or 5 oranges peeled and divided into sections, 

2 cupfuls of sugar, 1 cupful of water. 

Boil the sugar in the water until it threads or cracks; 
dip the orange sections in and let the sugar boil over them 
for V% minute, remove and place on buttered plates. Serve 
ice cold. 

— Nelle Millard. 

PEANUT BRITTLE 

974. 2 cupfuls of peanuts, 2 cupfuls of sugar. 

Shell and parch peanuts, pound or grind and salt to 
taste. Melt sugar, add peanuts, stir thoroughly and pour on 
marble slab. Roll out thin and cut at once. 

— Miss Sarah McQuiston. 

— Mrs. A. J. Cox. 

CANDIED POPCORN 

975. 1 cupful of ^granulated sugar, 1 tablespoonful of 
butter, 3 tablespoons of water. 

Cook in a large iron kettle until the sugar threads, then 
put in 3 quarts of popped corn and stir briskly until the 
grains separate and are coated with sugar. The butter may 
be omitted and the sugar may be tinted with fruit coloring. 

NEW ORLEANS PECAN PRALINES 

976. 2 cupfuls of brown sugar, 2/3 cupful of water, 
1 cupful or more of nuts, a tiny piece of butter. 

Boil the sugar and water until it threads, pour into a 
bowl and beat as you do icing; when it is somewhat cool, add 
nuts and continue beating until it shows signs of graining 
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when you quickly drop it in pats on greased paper or tin. 

COCOANUT PRALINES are made in the same way, us¬ 
ing white sugar. 

— Mrs. George D. Hulst. 

DELICIOUS CREAM TAFFY 

977. 1 cupful of granulated sugar, V% cupful of mo¬ 
lasses, 1 cupful of cream and a piece of butter the size of 
an egg. 

Boil briskly to a "crack", stirring all the time. This may 
be poured over nuts or not os desired. It may curdle in cook¬ 
ing, but it is not spoiled by that. 

ENGLISH TOFFEE 

978. 1 pound of butter, 2 pounds of sugar, 2 pounds of 
syrup, 1 tablespoonful of vinegar, 2 tablespoonfuls of wa¬ 
ter. 


Boil until it crisps, pour into buttered pans, cool and 
mark into squares. 


— Nellie Bentley. 


WALNUT TAFFY DROPS 

979. 1 cupful of granulated sugar, 1 tablespoonful of 

water, 1/4 cupful of butter, 1 tablespoonful of vinegar, 2 
tabiespoarvfuls of molasses, 1/4 pound of chopped walnuts. 

Boil until brittle in cold water and drop on buttered 
marble removing as soon as all are dropped. 

— Alice Wilmarth. 


WHITE TAFFY 


980. 4 cupfuls of granulated sugar, 1 tablespoonful of 
butter, 1 teaspoonful of cream of tartar or 3 tablespoonfuls 
of vinegar, 2 cupfuls of water. 

Soil all ingredients except the butter until a portion 
dropped into water will make a hard ball. Pour the candy 
into a buttered pan and as soon as cool enough pull it. Any 
desired flavor may be used. 

— Catherine Weitzel. 

TURKISH PASTE 

981. 2 tablespoonfuls of gelatine, 1 cupful of water, 
1 lb. of sugar, juice and grated rind of 1 lemon and 1 orange. 

Soak the gelatine in half of the water for 10 minutes 
and boil the sugar in the other half; boil, stirring constantly 
for 15 minutes and remove from the fire; add the orange and 
lemon and pour onto china plates; when cold, cut into squares 
and roll in powdered sugar. 
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— B. N. Talmage. 


BEVERAGES 

DRIPPED COFFEE 

982. Allow 1 heaping tablespoonful of finely ground 
coffee to each cupful and put into the dripper; pour over it 
fresh boiling water; as soon as it drains through, fill the 
top again and so on until you have the desired quantity. 
Serve immediately. 

TO BOIL COFFEE 

983. Allow 1 tablespoonful of coffee to each cupful 
and put into the coffee pot. Mix part of the white of an egg 
and some of the shell with a cupful of cold water and mix 
well with the coffee; add sufficient boiling water to make 
the quantity desired. Cover the pot, stand it over a quick fire 
and bring it to a boil. Let it boil thoroughly for a half minute; 
add Vi cupful of cold water and stand to one side for a few 
minutes to settle. 

TEA 

984. Measure 1 teaspoonful of tea for each cupful and 
1 for the pot. First scald the pot thoroughly and turn out the 
water; put the tea into the hot po and pour over it Y% the boil¬ 
ing water for the required quantity and set aside for 5 minutes 
or less for green tea; add the remainder of the boiling water 
and serve at once. 

CHOCOLATE 

985. 4 squares of chocolate, 1 quart of new milk, 2 
tablespoonfuls of sugar. 

Melt the chocolate in a farina boiler, add the milk slight¬ 
ly warmed and the sugar; cover and let boil for 5 minutes, 
beat with an egg whip until smoith and serve with whipped 
cream. 

— Jeannette Gardiner Wisner. 

BLACKBERRY ACID 

986. 12 pounds of berries, 2 quarts of water, 5 ozs. of 
tartaric acid, sugar, measure for measure of juice. 

Let the berries stand in the water and acid for 48 hours, 
then strain and measure the juice and add the sugar; the 
whole to be a cold process. 

— Mrs. T. E. Young. 

RASPBERRY OR BLACKBERRY VINEGAR 

987. Add 2 quarts of white vinegar to 4 quarts of ber¬ 
ries and let stand 24 hours; then drain off the vinegar and 
pour it over 2 quarts of fresh berries; when this has stood 24 
hours, strain and add 1 pound of sugar to each pint of juice, 
let boil 20 minutes, bottle and seal. 
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BLACKBERRY NECTAR 

988. Crush 12 lbs. of blackberries and add 1 quart of 
boiling water; let stand over night and then strain through a 
muslin bag letting it drip thoroughly but do not squeeze. 

To each measure of this juice add an equal measure of 
sugar and 5 ozs. of tartaric acid. Cook, bottle and seal. 

To serve add 2 tablespoonfuls of the syrup to a glass 
of crushed ice and water. 

DEBUTANTE PUNCH 

989. 1 pint of sweetened, strong lemonade, 3 table¬ 
spoonfuls of strained tea, 2 thinly sliced, peeled oranges, a 
little fresh mint, 1 quart of white grape juice, 1 pint of 
carbonated water. Pour slowly over a block of ice placed in 
a punch bowl. 

— Mrs. George S. Gardiner. 

EGG NOG 

990. F or 6 glasses of egg nog, beat the yolks of 6 eggs 
until light, add 6 tablespoonfuls of sugar, 15 tablespoonfuls 
of whiskey and 5 glasses of whipped cream, 

— Rachel G. Green. 

CHOCOLATE EGG NOG 

991. 1 tablespoon of grated chocolate, 1 tablespoon¬ 
ful of sugar, 1 large new egg to every half pint of rich chilled 
milk. 

Melt the chocolate and sugar together to a paste, then 
add the egg yolk; stir mixture into the milk, beating well so 
that the egg will not separate from it. When ready to serve, 
add a big spoonful of whipped cream or ice cream to each 
glass. 

— Mrs. G. E. Wright. 

FRUIT CUP 

992. Vi lb. of strawberries or other berries, 2 oranges 
and 1 lemon, a sprig of mint, a few slices of cucumber rind, 
sugar to sweeten. 

Mix, stand on ice for a few hours and just before serv¬ 
ing add a quart of iced plain or carbonated water. 

— Jane Raible Allport. 

GRAPEJUICE 

993. 1 quart of grapes after they are washed and pull¬ 
ed from the stems, 1 lb t of sugar and 3 quarts of water. 

Fill the jars 1/3 of the height with grapes, boil the sug¬ 
ar and water together, pour the syrup over the fruit and seal 
at once. 
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LOGANBERRY OR YOUNGBERRY FIZZ 

994. 3 lemons, 1 orange, 1 cupful of sugar, some 
bruised sprigs of mint, I quart each of loganberry juice or 
youngberry juice, cracked ice and carbonated water. 

Slice thinly the lemons and orange, add the sugar and 
mint and place on ice for several hours. At time of serving, 
put a block of ice in the punch bowl, then the sliced fruit 
without the mint, the ice, juice, and last, the carbonated wa¬ 
ter poured from a height; add some fresh sprigs of mint. 

— Mrs. George S. Gardiner. 

LONDON SMOKE 

995. Place a scoop of ice cream in a tall glass, add 
a little ginger ale and stir until smooth, then ginger ale to 
fill the glass; drink while fizzing. 

Plain cream may be used instead of ice cream; or hav¬ 
ing leftover ice cream that is melted, that may be used. 

MINT PUNCH 

996. 1 quart of water, 2 cupfuls of sugar, 2 cupfuls of 
mint leaves cut fine, juice and rind of 3 lemons, a bit of green 

coloring if desired. 

Boil the sugar and water for about 10 minutes and pour 
over the mint leaves and lemon juice; let stand for several 
hours, then strain and color. When serving, use plenty of 
crushed ice and if preferred an equal quantity of ginger ale. 

ROOT BEER 

997. 5 gallons of boiling water, 1 Vi gallons of mo¬ 
lasses, 1/4 pound each of bruised sassafras bark, winter- 
green bark, sarsaparilla root, 1 cupful of fresh yeast, water 
to make 15 or 17 gallons. 

Add the molasses to the boiling water and let stand for 
3 hours; add the other ingredients, let stand to ferment for 
12 hours, draw off and bottle. 

— Mrs. B. F. Annis. 

RUSSIAN CUP 

998. 1 lb. of granulated sugar, 3 pints of water, 1 
small cucumber, 1 cupful of strong tea, 3 lemons, juice only. 

Cook sugar and water to a syrup that spins like a light 
thread. Remove from the fire and stir in while hot, the cu¬ 
cumber cut into small cubes. Stand for 3 hours, strain and 
add the tea and the lemon juice. Turn on cracked ice. 

— Mrs. L. V. Hubbard. 

SCUPPERNONG WINE 

999. Gather, the grapes while dry, put them into a bar¬ 
rel or tub and let stand 24 hours; then run them through a 
mashing machine and let them stand in that condition 24 
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hours, press, strain, and to 1 gallon of juice add 3 pounds 
of white sugar; let it stand and ferment until it is quite foamy 
and throwing off air cells, which you can hear exploding, by 
placing your ear close to it; draw it off and put in bottles or 
jugs, cork, and the wine is ready for use, 

— Mrs. M. F. Ross. 

UNFERMENTED WINE 

1000. Express the juice from 35 pounds of well rip¬ 
ened grapes, without cooking the fruit. Strain the juice 
through a hair-sieve and after it has stood for 30 minutes re¬ 
strain. Allow it to remain quietly in a cool place for 3 hours, 
then strain twice through muslin or cheese cloth. This quan¬ 
tity of fruit will moke about 9 pints of juice. To this add 3 of 
water and 6 cupfuls of white sugar, Heat to boiling, skim 
carefully and bottle at boifing heat. A corker is necessary, 
and the corks should be thoroughly softened in hot water. Seal 
airtight. 

-— Mrs. Frank Gardner. 


226 


COOKERY FOR THE SICK 


The unsigned recipes ore contributed by Mrs. 
Harvey Peace. In this department are many recipes given in 
quantities suitable for small families. 

A corn popper makes an excellent broiler for quickly 
cooked foods. 


TO SKIM FAT FROM BROTHS, ETC., Take small pieces 
of writing paper and run over the top till all grease is entirely 
off. 

BEEF TEA—Free 1 pound of lean beef from fat, etc., 
chop fine, put into 1 pint of cold water for 2 hours, simmer 
3 hours (but do not boil), make up for water lost in evaporation 
by adding cold water, so that 1 pint of beef tea represents 1 
pound of beef, press the beef carefully and strain and flavor 
to taste. 

Beef tea may be rapidly prepared by placing into a pan 
of water the jar containing the meat, finely divided, without 
any water in an oven for twenty minutes, then add boiling wa¬ 
ter according to the quantity required. 

RAW MEAT DIET—Scrape the pulp from a good steak, 
season to taste, spread on thin slices of bread, sear bread 
slightly and serve as a sandwich. 

BEEF ESSENCE—Mince finely 1 pound of lean, juicy beef 
without any fat, put in o fruit jar, cover tightly. Set the jar 
in a kettle of cold water over a slow fire and let it boil 3 hours, 
strain and season with salt and pepper. 

BEEF JUICE—Place Vi pound of lean, juicy beef on a 
broiler over a clear hot fire, and heat it thoroughly. Press out 
the juice with a fruit press or lemon squeezer into a hot cup, 
add salt and serve hot with toast or toasted crackers, 


CUP CUSTARD—1 egg, Vi pint of new milk, 2 teaspoon¬ 
fuls of sugar, a little grated nutmeg. Beat the egg until very 
light, add the sugar, milk and nutmeg, stirring until the sug¬ 
ar is dissolved. Pour into cups and place in a pan with boiling 
water to surround the cups. Bake until the custards are firm 
in the center, then cool and serve in the cups. 

BAKED MILK—Put the milk in a jar, covering the open¬ 
ing with white paper. Bake in a moderate oven in pan of wa¬ 
ter until as thick as cream. May be retained by the most deli¬ 


cate stomach. 


—Mrs. F. W. Mahin. 


BEATEN MILK —Vi cupful of milk in a broad pan. Bend 
a racquet shaped wire egg beater to a right angle with the 
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handle and as the milk heats rub it rapidly over the bottom of 
the pan until the milk froths. Give the froth to the patient. It 
can be retined in cases of great prostration, 

—Mrs. Frank W. Mahin. 

RICE OR OATMEAL and BEEF TEA—Mix I teospoonful 
of well cooked rice or oatmeal with 2 tablespoonfuls of boiling 
water. Add 1 cupful of strong beef tea and bring to the boil¬ 
ing point, salt and pepper to taste and serve with toast or 
crackers. 

BEEF PUREE—-Cut a top round steak into small pieces, 
put meat through a mincer at least twice, saving all the juice. 
Beat the pulp up in a large saucepan with cold water or 
skimmed beef tea, the proper proportion being 1 teospoonful 
of liquid to 8 teospoonfuls of pulp; add black pepper and 
salt to taste. Stir the mince briskly with a wooden spoon 
during the time it is cooking over slow fire until hot through 
and the red color disappears. When done it should be soft, 
smooth and about the consistency of cream or paste. Serve 
very hot on toast or on a softfy poached white of an egg. 

BROILED STEAK—Broil V 2 pound of round steak and a 
nice piece of tenderloin; press the juice from the round 
steak over the piece of tenderloin and serve hot. 

BEEF TEA PEPTONIZED—lo ¥2 pound raw beef free 
from fat and finely minced and 10 grains of pepsin and 2 
drops of hydrochloric acid. Put this mixture in a large tumbler 
and cover with cold water. Let it stand for two hours at a 
temperature of 90 degrees F., being frequently stirred. Strain 
and serve in a glass ice cold. Peptonized food does not keep 
well and should never be used more than twelve hours old. 

CHICKEN BROTH—Skin and cut up a small chicken 
or half a large fowl, put bones and all with a blade of mace, 
a spray of parsley and 1 tablespoonful of rice in a quart of 
water and boil for on hour and strain through a coarse 
colander. Skim off all fat, 

MUTTON OR VEAL BROTH—Cut into small pieces, 

1 pound of the neck of lean veal or mutton and to it add 1 
pint of cold water. Place on stove and, carefully removing 
scum as it rises, let broth boil for at least 2 hours. Often the 
patient will be allowed a little pearl barley or rice; if so add 
1 teaspoonful when the broth commences to boil. Broth is 
best cooked in a double boiler. Warm up as needed. 

OYSTER BROTH—Gut into pieces 1 pint of oysters, 
put them into V 2 pint of cold water with os much liquid as 
you have, let them simmer gently for 10 minutes over a 
slow fire, skim, strain and add salt and pepper. Serve with 
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oyster crackers if patient is allowed semi-solids. 

FRICASSEED OYSTERS—To 1 cupful of milk add a 
half cupful of oyster liquor. When this boils add 1 teaspoonful 
of flour and V 2 teaspoonful of butter rubbed together, boil 
until it thickens, then add 1 dozen oysters; cook until the 
oysters are plump and their edges curl. Serve immediately 
plain or on toast. 

OYSTER TOAST—Toast a nice slice of dry bread, butter 
it and lay it on a hot dish. Put in a tin basin 6 oysters, Vi 
cupful of their own liquor, 1/2 cupful of milk, and boil 2 min¬ 
utes; season with a little salt, pepper and butter and pour 
over the toast. —Mrs. Guthrie, 

BROILED OYSTERS—Wash large oysters, drain, dip 
the oysters into melted butter, then in fine cracker crumbs, 
season with salt and pepper. Butter a fine wire gridiron, 
put in the oysters and broil over a clear fire until the edges 
curl and the juice flows. —Mrs. H. G. McCormick. 

ROAST QUAIL—Skin or pluck and draw a quail. Put 
pepper, salt ad bits of butter inside and outside and bake, 
with a little water in the pan, for 2 /a of an hour. 

CHICKEN PUREE—Take all the meat from the bones 
of a chicken, and cut up in small pieces. Put it in a jar 
with a little salt; tie it down and set it in a sauce pan of 
boiling water; boil from 4 to 6 hours, then pass it through 
a sieve with a little of the broth. •—Mrs. Patton. 

YOUNG PIGEON—Skin or pluck and draw a squab. 
Place in a covered tin and bake for about an hour. Serve 
on a slice of buttered toast and pour the gravy over all. 

BAKED EGGS—Beat to a stiff froth the white of a 
fresh laid egg; put in a small dish, make a small place in 
center, put in yolk, sprinkle lightly with salt and bake a 
few minutes. The egg may be baked on a cracker. 

ICED EGGS—Beat l egg very lightly (the yolk only) 
with a tablespoonful of sugar; stir in this a tumblerful of 
very finely crushed ice; add 1 tabiespoonful of brandy and 
a little grated nutmeg. Beat well together and drink imme¬ 
diately. —Mrs. T. E. Young. 

POACHED EGG—Use a new laid egg. Have ready 
some freshly boiled water salted and break the egg into it; 
if the water does not cover the egg, baste it over until the 
white is cooked to form a thin veil over the yolk. Have ready 
a slice of buttered toast; cut it in squares, allowing it to re¬ 
tain its shape, place the egg on it and serve. 

—Mrs. Guthrie. 

CREAMY EGGS— Va cupful of hot milk, 1 egg, 1 tea- 
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spoonful of butter, Vs teaspoonful of salt, pepper. Beat the 
eggs slightly, add the butter, pepper and salt, and the hot 
milk gradually, stirring until smooth and creamy. This is 
prepared in a double boiler. Serve on a slice of toast, 

—Mrs. H. G. McCormick. 

SCRAMBLED WHITE OF EGG—Slightly beat the whites 

of 2 eggs and turn them into a pan containing a piece of 
butter the size of a walnut melted but not hot; cook, stirring 
carefully, remove from the fire and serve at once. 

TOAST—In making toast place the bread slices in the 
oven to heat through, then finish on a fork over hot coals. 

CREAM TOAST—2 tablespoonfuls butter, 2^ table¬ 
spoonfuls flour, 2 cupfuls of scolded milk, Vi teaspoonful 
salt, 6 slices dry toast. Make a thin white sauce, dip slices of 
toast separately in the sauce. When soft remove to serving 
dish and pour remaining sauce over all. 

—Mrs. W. A. Catlin. 

ARROWROOT—Mix 1 teaspoonful of Bermuda arrow- 
root with 4 teaspoonfuls of cold milk, stir it slowly into y 2 
pint of boiling milk and let it simmer for 5 minutes. It must 
be stirred all the time to prevent lumps and keep it from 
burning Add teaspoonful of sugor and a small pinch of 
salt, and if desired 1 of cinnamon or V 2 teaspoonful of 
brandy; or 12 seeded raisins may be boiled in the milk. If 
raisins are used the sugar may be omitted. 

CORNSTARCH OR RICE GRUEL is made the 
same way. 

BARLEY GRUEL—Boil 1 ounce of pearl barley in 1 
quart of cold water and y 2 teaspoonful of salt and simmer 

j 0U j-i 0r ^ nti * rec * uce d one half. Strain it; sweeten to taste 
and add a little lemon or nutmeg or cinnamon. 

i CRACKER GRUEL— 4 tablespoonfuls powdered crackers. 

1 cupful boiling water, 1 cupful milk, a good pinch of salt. 
doiI up once and serve. 

FOR CORN MEAL GRUEL put 2 tablespoonfuls of corn 
meal to 1 quart of water and boil in double boiler 2 or 3 
hours. 

OATMEAL GRUEL—Cook 4 tablespoonfuls of oatmeal 
hi a pint of water, using a double boiler, if possible, and stir- 
rmg often, strain and add ginger, butter, sugar, nutmeg ond 
salt to taste. Serve with toast. 

EGG GRUEL—1 egg, yolk beaten well and white beaten 
until foamy, 1 cupful hot milk, I teaspoonful of sugar, flavor 
with nutmeg or any flavoring desired. 

ONION PORRIDGE—Boil in water 6 onions; let water 
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boil down, chop fine, add 1 pint of milk, Vi tablespoonful of 
butter, and pepper and salt to taste. 

Either of these is good for a bad cold if taken hot after 
retiring. 

MILK PORRIDGE—2 dozen raisins quartered, 2 cupfuls 
milk, 1 tablespoonful flour, salt to taste. Boil raisins 20 min¬ 
utes, letting the water almost boil away, and add the milk; 
when boiling add the flour rubbed to a thin paste with a little 
cold milk, season with salt and strain. If desired omit the 
raisins and add sugar to taste or add the beaten white of an 
egg after it comes from the stove. 

LIME WATER—Pour 2 quarts of hot water over fresh 
unslacked lime the size of an egg, stir until slacked and let 
stand until clear, then bottle. 

APPLE WATER—-Five large, juicy, tart apples, unpared, 

1 quort of boiling water, 1 teaspoonful of sugar; slice the 
apples into o pitcher and pour the boiling water over them, 
cover closely until cold, then strain and sweeten. A cooling 
and slightly laxative drink. 

—Mrs. H. G. McCormick. 

TOAST WATER—Toast 1 pint of bread crust very 
brown, but not to burn, add 1 pint of cold water; let it stand 
1 hour, then strain, add cream and sugar to taste, or omit the 
cream and add lemon juice. 

The nourishment in the bread is easily absorbed when 
taken in the liquid form. 

FLAXSEED LEMONADE—Pour 1 quart of boiling water 
over 4 tablespoonfuls of whole flaxseed and steep 3 hours. 
Strain and sweeten to taste and add the juice of 2 lemons. 

Add a little more water if the liquid seems too thick. 
This is very soothing in colds. 

FLAXSEED TEA—Upon 2 tablespoonfuls of unbruised 
flaxseed and a little pulverized licorice root or Spanish juice, 
pour 1 pint of boiling water; let stand in o warm place for 4 
hours, then strain through a cloth and add 1 ounce of rock 
candy and the juice of a lemon. Mix fresh every day. Good 
for a cold or in case of fever accompanied by a cough. 

SLIPPERY ELM BARK TEA—Break the bark into bits, 
pour boiling water over it, cover and let it infuse until cold. 
Sweeten; use it in summer disorders, or, add lemon juice and 
use in case of cold. 

JELLY AND RICE—To Vi glassful of finely chopped 
ice, add lemon juice, currant, blackerry or any good jelly, 
or a tablespoonful of fruit syrup. Very refreshing in case 
of fever. 
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GRAPE JUICE—Cook 1 pint of water and 3 pints of 
grapes together for 5 minutes. Strain through a flannel baq 
Serve cold, with or without sugar. 

—Mrs. H. G. McCormick. 


CRUST COFFEE—Toast bread very brown and pour 
over it boiling water; strain, add sugar, cream and if liked 
a little nutmeg. Put a piece of ice in each glass. The cream 
may be omitted. 


fresh 2li M 9 S r“ Add 1°, P ? f (5 °° cc) of c ° o1 ' Perfectly 

ml ' k / 2 teaspoonfuls of sugar and place ft, after 
shaking thoroughly, m a clean beer or claret bottle; then 
add one-sixth of a cake of Fleischman's compressed Vienna 
yeast and lightly cork the bottle, standing it in a warm place 
or , n a water bath at 99 to 100 degrees F. for 8 to 10 hours 
ien place in a cool place or on ice and use as needed It 
must be remembered thot the development of carbonic aas 
is very great in this liquid and that if an ordinary cork is^n- 
serted it must be tied in before the heat is applied. Further 
an this the cork must be pulled very gently, or the liquid 
will spurt all over the room. The best thing to use when 

°H KOUm ^ SS ', iS a " ch ^P°9ne 9 tap" by means 
ot which the liquid may be drawn off as needed. 

to 10n U fW^^ Z c D —Heat 2 quarts of milk 

°hL°l de9 /f S /- ‘J" d add 2 ) unket Ablets dissolved in a 
tablespoonful of cold water. When the milk is congealed 

Strain 'throuah 9 Stt ° nd f ° r j\ binary si I ve? fork 
whe! Ck T SSeS ° f Ckeese clofh and save the 

of the white f th f W l iey mfo ° 9 lass i° r / odd to it 4 ounces 
of the white of new-loid eggs and shake; to the rest of the 

w ey add a pint of water, H ounce of sugar of milk and 3 

Zce^To hr"'' mi ‘ X tHe tW ° P ° rtS and ^ at or, ce in a cold 
hig bottle 9IV6n qUantities of 2 or 3 ounces torn a feed- 


TO SCAED MILK—Put the milk in a basin, stand it in 
a pan of boiling water over the fire, when the milk begins 
to steam it is scalded. 


BAKED MILK—1 cupful of milk. Put the milk in a pint 
jar tying paper over the top, and bake in a moderate oven 
until as thick as cream—-about an hour. 


, HAM GEMS—Mix graham flour with half milk 

thM £n!!,r, er; ° dd ? " ttl ? sa "' be °*. ™king batter 
fill ns n , m i ° P°ar, have the gem pan very hot, grease it 
quickly as P? ssi ble and return immediately to a hot 
oven. Bake about 30 minutes. -Mrs. Guthrie 
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REFRESHING JELLY —Vz box gelatine, 1 cupful port 
or sherry wine, 1 tablespoonfu) gum arabic, 2 tablespoonfuls 
lemon juice, 3 tablespoonfuls sugar, 2 cloves. 

Put all in a glass jar and cover closely, place jar in 
kettle of cold water; heat it slowly, when all is dissolved stir 
well and strain. Pour into a shallow dish and when cold cut 
into small squares. 

This is good for an old person or a very weak patient. 

IRISH MOSS JELLY— y 2 cupful Irish moss, 1 lemon, 

1 pint boiling water, Vz cupful sugar. Soak the moss in cold 
water until soft, pick over and wash again, then put it into 
the boiling water and simmer until it is dissolved. Add the 
lemon juice and sugar and strain into a mold. Use currant 
jelly in place of lemon or steep four or five figs wtih the 
moss. Iceland moss can be used. This is useful in rheumatic 
affections. 

TAPIOCA JELLY— Va cupful of tapioca, 1 pint of cold 
water, 1 pinch of salt, I tablespoonful of lemon juice, 1 
heaping tablespoonful of sugar. Pick over and wash the 
tapioca, add the cold water; cook in o double boiler until 
entirely dissolved; then add the salt, lemon juice and sugar, 
Turn into a mold, serve with sugar and cream. Strawberry, 
blackberry or raspberry jam or currant jelly may be used in 
place of lemon juice. 

TAPIOCA CUP PUDDING—An even teaspoonful of 
tapioca, soaked for 2 hours in nearly a cupful of new milk; 
stir into this the yolk of a fresh egg, a little sugar, a grain 
or so of salt and bake it in a cup for 15 minutes. A little 
jelly may be eaten with it. 

ARROWROOT BLANC MANGE—1 large cupful of boil¬ 
ing milk, 1 even fablespoonful of arrowroot rubbed to a paste 
with cold milk, 2 teaspoonfuls of white sugar, a pinch of salt, 
vanilla or rose water to flavor. Cook in a double boiler until 
thick; turn into a wet mold and when firm serve with whipped 
cream and sugar. 

SNOW PUDDING—Dissolve l/ 2 box of gelatine in 1 pint 
of cold water; when soft add 1 pint of boiling wafer, the 
grated rind and juice of 2 lemons and 214 cupfuls of sugar. 
Let this stand until cold and beginning to stiffen. Then mix in 
the well beaten whites of 5 eggs. Pour into a mold and set on 
ice. Serve with custard sauce as follows: 1 pint of milk, add 
yolks of 2 eggs and 1 whole egg and y 2 cupful sugar, flavor 
with vanilla. 

BAKED LEMONS—Bake a lemon or very sour orange 
20 minutes in a moderate oven, when done take out the 
inside. Sweeten with sugar or molasses. This is excellent for 
hoarseness. 
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HOUSEHOLD HINTS 

To WASH WHITE SILK GLOVES, do not rub soap on 
them, but make a suds of lukewarm water, white soap and 
a pinch of borax, rinse in cool water with a little bluing. 

Wash WHITE SILK HOSE in the same way. 

RAVELINGS cut from new TABLECLOTHS Should be 
saved for DARNING holes in worn ones. 

To MEND CHINA, mix plaster of Paris in a thick so¬ 
lution of GUM ARABIC, put on both sides of the break and 
place together; let stand for a day. 

WHITE LEAD will mend CHINA or GLASS; it should 
stand for a fortnight or more to harden. 

Add BLUING to the water used in WASHING WIN¬ 
DOWS. 

VINEGAR and SALT will CLEAN GLASS BOTTLES; let 
it stand for about two hours and rinse in clear water. 

A little VINEGAR in a GLUE BOTTLE will moisten the 

glue. 

Place a little OIL OF PEPPERMINT IN MOUSE HOLES; 
they will keep away from the odor. 

CUCUMBERS are a rank poison to WATER BUGS and 
COCKROACHES; also POWDERED BORAX and SUGAR 
sprinkled about will discourage them. 

If BROOMS are wet in boiling water once a week they 
will become tough and last in good condition much longer. 

A strong solution of ALUM in boiling water is a cheap, 
effective CLEANSER for BRASS. 

PUMICE SOAP and AMMONIA will BRIGHTEN tar¬ 
nished brass; moisten a cloth with ammonia, rub it over the 
soap and apply to the article to be cleaned. 

SILVER LACES, ETC., may be cleaned by covering them 
with powdered magnesia; let it lie for two hours and then 
brush. 

GOLD LACE if tarnished sometimes may be brightened 
by brushing it with powdered burnt alum. 

SILVER will keep BRIGHT if wrapped in tissue paper. 

The too rapid UNWINDING of a SPOOL of SEWING 
SILK on a sewing machine may be checked by drawing a 
piece of soap across it from top to bottom of the spool. 

SEAMS hard to sew because of TOO MUCH DRESSING 
in the cloth may be rubbed with soap. 

If NAPKINS and TOWELING are WASHED BEFORE 
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CUTTING them apart for hemming the sewing will be much 
easier, and more quickly done. 

STRING BEADS on DENTAL FLOSS. 

NAILS may be driven into HARD WOOD without bend¬ 
ing if they are first stuck into a cake of soap. 

ROSES may be REVIVED by laying them on newspapers 
soaked in cold water; adjust them carefully, roll the papers 
around them and stand the bundle upright in water. 

STRAW MATTING may be cleaned and brightened by 
wiping it with salt and water—a pint of salt to V% pailful of 
water. 

FLOOR WAX—Shave beeswax and cover with turpen¬ 
tine; let stand until the wax is softened, then set the vessel 
in another of hot water and warm it to the consistency of soft¬ 
ened butter, and add to each pint a tablespoonful of ammon¬ 
ia. 

FURNITURE POLISH — Four parts of olive oil or of 
cottonseed oil to one part of water. 

FURNITURE POLISH—Equal parts of best grain alco- 
hold, raw linseed oil and water. 

FURNITURE POLISH—Equal parts of boiled linseed oil, 
vinegar and turpentine. 

FURNITURE POLISH — Equal parts boiled linseed 
oil, turpentine and cider vinegar; for one gallon of polish, add 
2 ozs. Japan drier; shake wel, and apply with cheese cloth, 
using dry flannel cloths for polishing. 

HOTEL PINEHURST POLISH—2 pints denatured alco¬ 
hol, 2 pints of turpentine. 1 pint of heavy crude paraffin oil. 
Shake well and mix; add 4 ozs. of butter of antimony, 3 pints 
of water. Above quantity makes 1 gallon after mixed. This 
acts both as polish and disinfectant. 

OIL PAINT AND VARNISH CLEANER—1/4 lb. Sal 
soda, 2 ozs. 29 per cent aqua ammonia to gallon of water; 
let dissolve thoroughly and apply to small surface, then rins¬ 
ing with clear water before cleaner sets, using sponges. This 
applies to oil paint, varnish, woodwork, tiling, marble and 
Holland window shades. 

WALL PAPER CLEANER—Wheat bread 4 lb. loaf, rye, 
bread 2 lb. loaf. Break bread, crust and all into vessel, 
sprinkle enough oil paint cleaner, as per recipe above over 
bread to form a paste equal to putty, add 2 ozs. ground pum¬ 
ice stone, and continue to work to putty paste, when it is ready 
for use. 

TO PRESERVE ABOVE FROM SOURING—Add V% tea¬ 
spoonful of carbolic acid to the pound. 
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FERTILIZER FOR HOUSE PLANTS—Dissolve thorough¬ 
ly in one pint of boiling water, 4 ozs. sulphate of ammonia 
and 2 ozs. nitrate of potash. Bottle and cork tightly; use one 
teaspoonful to three quarts of water. 

SHAMPOO FOR WHITE HAIR—A bar of the 

best white castile soap; shave fine, dissolve in 1 quart of 
boiling water and boil down to I pint; cool, add 1 pint of boy 
rum, 30 grains of bisulphate of quinine and I tablespoon¬ 
ful of borax. Use one of two tablespoonfuls of this mixed in 
Vi cupful of water and wet the hair before applying. 

SOAP FOR SHAMPOO—A coke of the best 
white castile soap grated and melted in 1 Vi pints of water. 
This forms a jelly when cold. To use—Add water to table¬ 
spoonful of the soap jelly and whip to a froth with an egg 
beater. Wet the hair before applying any shampoo prepara¬ 
tion. 

HAIR WASH—1 yolk of egg well beaten, 1 oz. rosemary, 

1 pint rain water. Mix. 

CARE OF HAIR BRUSHES—1 teaspoonful of borax in 
1 quart of hot water; apply a little soap to the bristles, then, 
holding the brush in the water, having the bristles down, work 
gently with the fingers, rinse in clear water, then in 1 quart of 
cold water to which is added the juice of V 2 lemon or 1 table¬ 
spoonful of vinegar; rinse again in clear water, wipe, and dry 
with the bristles down. 

A few kernels of COFFEE burned on coals act as a DEO¬ 
DORIZER. 

TO CLEAR THE AIR OF A ROOM put a lump of cam¬ 
phor in a saucer and apply a very hot poker to it. This wijl 
cause strong fumes, which cleanse the air speedily, and at 
the same time acts as a powerful disinfectant. 

To cure SORE HEAD on POULTRY, dissolve a five cent 
can of bluing in a pint of water and dip the heads of the fowls 
into it. 

TO WASH BLANKETS—First, make your soap solution: 

1 large bar of Ivory soap or any good white soap chipped up 
3 quarts of cold water. Let this come to a boij and soap has 
melted. When cold, odd 2 tablespoons borax, V 2 cup wood al¬ 
cohol. Into this first tub of water, dissolve one quart of soap 
solution, into second water, little less soap. Always have wa¬ 
ter warm, but not hot; rinse in several waters. Blankets 
should not be allowed to soak, but washed quickly -—squeeze 
do not wring blankets. Hang on line perfectly straight and 
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even, in shade, or if cool day in sun. When nearly dry, brush 

with whisk broom and will be fluffy as new. 

— Mrs. R. C. Gaddis. 

ENAMEL PAINT CLEANER—1 lb. of white glue chips, 
cold water to soften them until mushy, 1 gallon of boiling 
water. Put the mixture away in jars. 

To use: 1 cupful of glue mixture, 2 cupfuls of water; 
wet a sponge with this, wipe the paint, wipe off with a wet 
cloth and then finish with a dry one. 

— Mrs. John Kelly. 

Contributions to this department by Mrs. L. W. Rose, 
Mrs. W. A. Cabin, Mr. Thomas Pountain, Mrs. J, D. War¬ 
ren, Mrs. George Gardiner, Mrs. T. E. Winn, Mrs. W, F. Pow¬ 
ers and others. 

When filling GEM PANS with butter, fill one with water 
and the gems will not scorch. 

GELATINE should be soaked in cold water and in a 
cool place; when well softened stand the vessel on the stove 
and melt quickly; add to the other ingredients just before 
molding. 

To WHITEN POTATOES put a teaspoonful of vinegar 
or lemon juice in the water just before pouring it off. 

CHESTNUTS may be blanched by slitting the outer skin 
and placing the nuts in the oven for ten minutes; peel while 
they are hot, both skins coming off easily. 

If BREAD be BURNED on the outside remove the char 

with a grater. 

YOLKS of EGGS will keep fresh for a couple of days 
if covered with cold water. 

If part of a bottle of OLIVES or CAPERS be lefL odd 
a pinch of salt and a teaspoonful of salad oil to the liquid 
and they will keep longer; PICKLES need only the oil. 

Rub the BOTTOM CRUST of a pie with white of egg to 
prevent juice from soaking into it. 

In making MUSH to fry use part milk with the water; 
it will be richer and will brown better. 

Save the liquor from PICKLED PEACHES and PEARS 
for use in mince meat. 

When peeling ONIONS hold them under the faucet 
letting the water run slowly. 

To remove the ODOR of ONIONS from the HANDS 
rub them with dry celery salt before washing them. 

CANDIED CHERRIES make very good taper holders 
for birthday cakes. 
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MOULD con be kept from the top of PRESERVES by 
putting a few drops of glycerine around the edges of the 
jars before screwing on the cover. 

FISH can readily be SCALED if dropped into boiling 
water for a minute. a 


Olive oil and vinegar rubbed on TOUGH MEAT and 
allowed to stand for a while will make it more tender. 

To eliminate the GOOSEY FLAVOR so objectionable to 
many, baste the goose while cooking with 2 teaspoonfuls of 
mustard to a pint of water. 

!f WILD DUCKS are cooked with a piece of apple inside 
ot each, it will overcome any flavor of fish. 

them A litt,e SU9Qr Qdded f ° TURNIPS when boiling improves 


BERRiES wiH retain their shape more perfectly if sugared 
two or three hours before cooking. 

To remove MACHINE OIL wash in soap and COLD 
water, or rub the spot with lard before washing 

Oil ^°J e T OV ,% BL0 9 D STAINS saturate'with kerosene 
oil and let stand for a few minutes, then wash in cold water, 
reroxide of hydrogen will neutralize BLOOD STAINS’ 
rinse afterwards. ' 

®i: 00D STAINS on sewing may be taken out by at 

over the^pot 9 ° PI ® Ce ° f White COtt ° n thread and la V in 9 it 

^5° FFEBS ^ INS '^ wben cream has ben put in the 
“ ee ',™ y be rem °ved from table linen by rubbing the spots 
with glycerine; wash afterwords in lukewarm water. 

If one pint of salt be dissolved in two ouarts nf wnfar 

ho, LI , l f AT ^ COLORED COTTONS be pu, into rt while 
hot and allowed to remain for a short time, the COLORS will 
be SET and con be washed as usual. 

!RON RUST can be removed from linen by putting a 
.1 p °. oxahc acid on the stain and pouring boiling water 
through; wash it afterwards. 9 

PI ICT 1 ^, sald . that . CR EAM of TARTAR will remove IRON 

o9nyt^ , ^ U l m)Ur L n9 th f f ? bric; mix with water to form 

thp cnn T tHe $P f t ' QpP y the paste and P ,ace the article in 
the sun, keeping it wet until the spot is gone. 

To remove MUD STAINS that remain after brushing- 
to one quart of water add 2 ozs. of ammonia, 2 teaspoonfuls 
of saltpetre and 1 oz. of white soap; let this miSufe stand 

that ho^hp bef u- re US ' n9; rUb the Spots with a s P° n 90 

Jater H b diPPed H ' S mixture and then wash with clear 
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FRUIT STAINS may be removed by pouring boiling 
water on them. 

GREASE REMOVER— V 2 cake of white soap dissolved 
in grain alcohol, yolks of 1 or 2 eggs, a little spirits of tui 
pentine and fuller's earth to make a ball. Dampen the spot 
and rub it with the ball. 

PAINT on CLOTH or WOOLEN fabrics can be removed 
with chloroform. 

JAVELLE WATER for removing mildew and rust stains 
-—-4 lbs. of bicarbonate of soda, 4 quarts of hot water, stir 
until the soda is dissolved, add 1 lb. of chloride of lime and 
stir until this is dissolved. Allow it to cool and setlle, strain 
the clear portions through thin cloths into wide-mouthed 
bottles and cork tightly. The part containing sediment may be 
saved for use in cleaning silks, etc. 

Clean FLAT IRONS with salt; if rusty use kerosene. 

To WASH a PAIR OF BLANKETS—2 tablespoonfuls of 
ammonia, same of powdered borax and U/& bars of white 
laundry soap, dissolved and strained. Add this to water 
enough to cover the blankets. The water may be either warm 
or cold. If there are any spots rub them gently. Rinse in three 
or four waters, or until the water is clean. Hang up withoul 
wringing. This is good for a I woolens. 

To WASH FEATHER PILLOWS—Make cheese cloth 
bags the size of the pillows; empty the feathers into them 
and wash in tubs of strong white soap suds; rinse in clear 
waters and hang on the line; as they dry, shake them. Wash 
the ticks and put the feathers still in the cheese cloth bags 
into them. 

CANDLE WAX on linen may be softened with chloro¬ 
form. 

HOT CORNMEAL will clean WINDOW SHADES that 
are dust soiled; place the shade on a flat surface and rub 
the meal on, then rub gently with a soft cloth. Not for dark 
shades. 

A few drops of OIL OF LAVENDER scattered through 
a book case in closed room will save it from mould in damp 
weather. 

To remove the smell of FRESH PAINT put a pail of 
cold water in the room and change it every two hours. 

When MARKING LINENS, first write the name with a 
lead pencil then write over it with marking ink. 

GLOVES that are spotted by rain or water should be 
kept on the hands and rubbed gently with a clamp cloth 
until the spots disappear. 
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To take SPOTS from KID GLOVES, procure a paste¬ 
board box long enough to fit the gloves; saturate a piece of 
raw cotton with household ammonia; place it in the bottom 
of the box, cover with two layers of tissue paper on top of 
which lay the gloves; close the box as tight as possible and 
leave for several days. 

One gallon of Kerosene Oil, 1 quart creosote—remedv 

for ANTS IN THE GARDEN. 

CANDLE WAX on table top may first be hardened with 
ice, and then be immediately lifted off. 
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Home of 

THE GREEN LUMBER GO. 

Retail Lumber 
Factory Built Structures 


Smith County Oil Co. 
Mississippi Investments, Inc. 
Laurel Royalty Co. 

South Magnolia Street Laurel, Miss. 
















Compliments 

of 

Crawford Drilling Go. 

Laurel, Miss. 

Dial 6127 


Lott Furniture Co. 

RCA and Philco Radios 
Simmons Bedding 
Florence Ranges 
322-24 Front Street 
Laurel, Miss. 


Copies of the 

LAUREL COOK BOOK 

May be purchased from any member of the 

WOMAN'S AUXILIARY 

or by writing 

St. John's Episcopal Church 
Fifth Aye., Laurel, Miss. 

Price $2.00 (plus 15c postage if mailed) 




LOWE - MILNER 
PONTIAC DEALERS 

White Truck 
Distributors 

Two Used Car Lots 
and 

Wrecker Service 

Laurel. Miss. 

Dial 4354-6641 

Richard A. Burton 

BURTON’S 

Jewelers - Engravers 

Laurel. Miss. 

WEISS 

Florist and Nursery 

Cut Flowers, Designs 

Pot and Bedding Plants 
Shrubbery 

Dial 4359 

Laurel. Miss. 

McDarcieR Motor Go. 

Your 

Studebaker Dealer 

366 So. Magnolia St. 

Laurel. Miss. 

Dial 2321 

KAY'S 

Today’s Style 
with a 

Touch of Tomorrow 

Pinehurst Hotel 
Laurel. Miss. 

Carter Building and 
Supply Co. 

Hardware, Paints, 
Building Materials 

Laurel. Miss. 

PURE CREAMERY 

Pasteurized- 

Homogenized 

Milk 

Ice Cream 

BUSH DRURY 

Clarified - Homogenized 
Pasteurized 

Dial 7125 

Bush Ice Cream 
Grade A Products 

Dial 4261 


SOUPS 


Barley _ „ _ ___ 

Bean . _ _ TiZZ _^ 

Black Bean ____ 

Bisque: 

Shrimp _ _ 

Oyster_ 

Bortsch . _ 

Bread Sticks L' _ __ 

Caramel for Coloring Soups 

Chestnut . _ 

Chicken _ _ _ ,. __ 

Chowders: 

Clam _ _ __ _ 

Fish .... 

Vegetable . ___ 

Cream of Celery _ _ 

Cream of Chicken _ _ _ 

Cream of Chicken_ 

Cream of Corn 

Cream of Onion_ 

Cream of Pea _ 

Cream of Vegetable _~ 1~_" 

Croutons _ ___ 

Drop Dumplings _ _ __ _ ^ " 

Egg balls for Soup _ . __ 

Egyptian Soup __ . 

Forcemeat Balls for Soup 

Frijole __ _ 

Fruit Soup _ __ ^ 

Gumbos: 

Gumbo _ _ . _ _ . . . 

Chicken . _ _ ____ 

Okra _ „ _ _._ 

Oyster _ _ ____ 

Sea Food __ 

Turkey ______ 

Noodles for Soup _ : ___ 

Onion Soup .. _ __ 

Oyster . _ _ __ 

Grand Central Oyster Bar Oyster Stew 

Virginia Oyster Soup _ _ __ 

Ox Tail_ 

Potage St. Germain _____ 

Puree of Potato _ 

Rice and Tomato _ _ __ 

Sorrel and Pea _ 

Split Pea_ 

Tomato . _ _ , ______ 

Vegetable_ _ ___, 

Vegetable . ____ 

Creme Vichyssoise ____ 

Vichyssoise No. 2 - _ _ __ 

Victoria____ 

White Soup_ 
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FISH AND SHELLFISH 


Baked Fish _ ---—. 

Bakel Fresh Mackerel --* — 

Baked Red Snapper _ _ - -- - 

Boiled Fish _ -- - —- 

Boiled Fish No. 2 _- —•- 

Boiled Red Snapper .- 

Boiled Salt Mackerel . * --- 

Bouillabaisse de Bayou --- - 

Broiled Fish - - -— — 

Cold Red Fish Barataria ■ — - 

Creamed Cod Fish_ 

Cod Fish Balls _ -- 

Salt Cod Fish Omelet-- 

Steamed Clams_ 

Court-Bouillon --- 

Deviled Crabs - --*- 

Crab or Lobster Roll . -- - 

Crab Meat a la Newburg 

Soft Shell Crabs- --- 

Fish au Gratin _ 

Fish Cakes English Style - - 

Fish Croquettes -- — 

Fish Curry - - -- 

Filets of Fish with Green Peas 

Fried Fish , - -* —----- 

Left Over Fish _ -- 

Baked Lobster --- - 

Crab or Lobster Roll _ -- - - -- 

Oysters: 

Oysters in Chafing Dish . _- 

Escalloped Oysters _ _- 

Oyster Cocktail -- - 

Deviled Oyster Pates ---- 

Fried Oysters --—- 

Little Pigs in Blankets . - 

Minced Oysters 

Minced Oysters No. 2 . _-- 

Oyster Pie _ -- —- 

Oysters Roasted in Shell 
Roast Oysters on Toast 
Oysters in Ramekins _ - 

Oysters Rockefeller - -- — 

Planked Fish ---- — 

Red Fish Creole -.. -- 

Red Fish Farci - -- — -- 

Sardines in Blankets . 

Serve with F'ish _ ------ 

Shrimp: 

Boiled -- 

Shrimp and Crab Meat Ring - 

Shrimp Creole ——- — - 

Shrimp Croquettes - .— r *—- 

Fried Shrimp . — - 

Fried Shrimp No. 2 

Tarragon Shrimp Mold - 

Shrimp Remoulade Sauce . - 

Terrapin or Gopher „ - 

Trout Louisiana.—. - 
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MEATS 


Beef: 

Beef Omelet _ ___ 

Boiled Dinner. _ __ 

Boston Brown Hash .. _ _ 
Bubble and Squeak „ 
Canellons of Meat 
Cooking Meats 
Com and Tomato Casserole 

Corned Beef _ _ __ 

Corned Beef Hash_ 

Cottage Pie ... 

Croquettes . _ __~ 

Daube. _ * _ _^_ 

Broiled Beefsteak_ 

Creamed Steak ^ _ _ _]" 

Hamburg Steak _ ^ ^ 

Herb Steak _ _ _.T 

Minute Steak. ___ 

Panned Steak _ _ _ ^_^ 

Potted Beef ____ 

Planked Steak . ,_ 

Rolled Steak. _ _ _ __. 

Steak Benedictine __ 

Stuffed Steak _ . 

Steak Smothered in Onions 

Roast Beef No. 1 . _ 

Roast Beef No. 2__ _ZZZ”~ 

Virginia Spiced Round _ 

Warmed Over Roast. 

Lamb Croquettes. _ „ _ 

Ham: 

Boiled Ham _ ____ 

Baked Ham__ 

Ham Cooked in Milk * ._" 

Virginia Stuffed Ham 
Maryland Stuffed Ham 

Ham Loaf , __ 

Ham Forcemeat 
Gammon Dumplings 

Barbecued Ham ____ 

Deviled Ham_____ 

Irish Stew______ 

Left Over Pieces of Meat 

Lamb Croquette_____ 

Liver a la Begue____ 

Macoroni with Meat and Tomato Sauce 
Meat Roll _ 

Meat Loaf_ 

Mutton: 

Boiled Leg of Mutton _ _ __ 

Saddle of Mutton __ _ 

Stuffed Shoulder of Mutton 
Pork: 

Barbecued Spareribs _ ___ 

Backbone Pies_ 
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MEATS (Continued) 


Recipe No. 


English Standing Pork Pies-171 

Head Cheese __ --173 

Mock Duck _- 166 

To Fry Pork Chops_163 

Tenderloin Loaf __—-165 

Pork Chops Spanish Style _ _ _ _ —- 164 

Roast Pork __ —---- 162 

Sausage _ --*--- 168 

Sausage with Apple Sauce- 169 

Sausage Macaroni Loaf - _ _ --134 

Scrapple _ _ - - —---- 170 

Spaghetti ..—--- m -- 135 

Swedish Meat Balls---—-—-*—- 136 

Sweetbreads: 

Broiled Sweetbreads --— 159 

Sauted Sweetbreads with Mushrooms ---- 160 

Sweetbreads Southern Style- 161 

Tongue, Braised . _ -— ---132 

Veal: 

Veal Cutlet - -- 152 

Veal or Chicken Casserole _ - - 154 

Veal Loaf _ _„--—*.— 156 

Veal Steak Cooked in Milk ^ —--—--- - 153 

Warmed-over Roast ------- 116 


POULTRY 


Brunswick Stew---221 

Chicken: 

Chicken a la Kffig ---- --»- 214 

Chicken a la New burg _ _ _-215 

Chicken Belle Meunier * _-—..201 

Chicken Loaf _ „ - ..*.—-209 

Chicken Loaf with Mushroom Sauce--217 

Chicken Patties _ - —-..- 213 

Chicken Country Captain -— --206 

Chicken Croquettes - 187 

Chicken Pancakes _ -- 469 

Chicken Pie -- 202 

Chicken Noodle - 218 

Chicken with Oysters - 207 

Chicken William the Conqueror ----208 

Coq au Vin Rouge , —----219 

Creamed Chicken Hash __ -- - — 220 

Cream Chicken Roll - 205 

Escalloped Chicken- ;—212 

Fried Chicken -- -*——-203 

Jellied Chicken . __---~-^—- 210 

Marble or Pressed Chicken -- 211 

Smothered Chicken -- 200 

Southern Glazed Chicken - 204 

Dressings: 

Chestnut Stuffing _ 195 

Dressing for Poultry-*------194 

Turkey Dressing__—-—- ————194 

Duck with Oranges------ 198 
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POULTRY (Continued) 

^ : - ' : 

Duck With Turnip _ ___ 

Left Overs of Fowl _ __ . 

Roast Goose _ _ __ ______ . „_ 

Roast Duck or Goose .._ 

Timbales of Fowl _ __ _ 

Turkey: 

Broiled Baby Turkey 
French Method of Baking Turkey 

Roast Turkey _ __ ... _ 

Turkey Filet __ 

Turkey Poulette .. ... 


GAME 


Suggestions _ 223 

Broiled Teal Duck _ .... _ 225 

Grits Balls to Serve with Duck 226 

Duck Steak _ .... __ __ , 228 

Quail on Toast ,_ _ 224 

Roasted Wild Duck ._-_ .. . 227 

Squirrels __ . _ _. „ 229 

SAUCES FOR MEAT AND FISH 

Apple Sauce . ____ 230 

Barbecue Sauce for 6 Hot Dogs . _ . 264 

Basic Receipe for Gravy . . . 231 

Bearnaise Sauce _ _. 257 

Cajum Barbecue Sauce 265 

Caper Sauce _ ___ _ _ 232 

Swiss Caper Sauce --... . 233 

Cheese Sauce _ ......234 

Cranberry Sauce -- - -.235 

Creole Barbeecue Sauce _ _ . 266 

Cream or White Sauce _ 236 

Cucumber Sauce for Fish _ _ . _ 237 

Currant Mint Sauce . _ . 240 

Drawn Butter Sauce --- _ 241 

Fish Sauce - -- _ - 242 

Fish Sauce No. 2 _ -- - . __252 

Ham Sauce - - - _______ 262 

Hamburger Steak Sauce _ _ _ 263 

Hollandaise Sauce ------ 243 

Hollandaise Sauce _—*=*_ _244 

Horseraddish Sauce -- . _ .245 

Horseraddish Cream Dressing -__ _ 246 

Mariniere Sauce___-_ _ __ 238 

Mignonette Sauce for Raw Oysters _ __ 247 

Mint Sauce -- -__248 

Mousseline Sauce - __ __259 

Mushroom Sauce ---- ---249 

Onion Sauce -----250 

Parsley Sauce _ - _ - ---__ 251 

Raisin Sauce for Ham _ _ 263 

Remoulade Sauce _ _ _______ 239 

Shrimp Sauce „ _ .. ____ 254 

Simple Sauce for Steamed or Boiled Fish _ __._ 255 
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SAUCES (Continued) 


Steak Sauce --- 

Tartar Sauce for Fish and Cold Meats 

Tomato Butter_ 

Tomato Sauce- 

Tomato Sauce No. 2- 

White Sauce _ -.-- 

Wine Sauce for Game _ _--* 


Recipe No . 

Page No, 

„„ 256 

68 

258 

68 

_260 

68 

267 

70 

_260 

68 

236 

65 

__ 261 

69 


VEGETABLES 


Globe Artichokes _ 

Jerusalem Artichokes _ ~ --—- 

Stuffed Artichokes - -- 

Baked Lima Beans- 

Boston Baked Beans- 

String Beans with Sauce-- 

Beets ---—--- - 

Beets Sureme _ - _ _ -_______ 

Black Eyed Peas withHam Butt --- 

Brocoli _ ---——-*-- 

Fried Bananas- 

Cabbage _ - - 

Cabbage au Gratin ------ 

Cabbage Bails — ~ ——- 

Boiled Cabbage -*.—--- 

Hot Cabbage Slaw _ ----- 

Scalloped Cabbage--i----- 

Stuffed Cabbage _ _- * 

Cauliflower ... --——---- 

Baked Cauliflower---- 

Steamed Carrots and Celery- 

Carrott Fritters - - - - --—— 

Carrot Souffle- 

Canned Corn_ 

Dasheens----- 

Dried Com . -— - -- 

Green Corn Custard with Boiled Tomato . 

Corn Oysters No. 1-—--- 

Corn Oysters No. 2- — 

Stuffed Cucumbers _ _ ----- 

Broiled Eggplant_i--- 

Escalloped Eggplant _ _ _ - ——— 

Eggplant Souffle_-—- 

Fried Eggplant . _-— -- 

Miss Todd's Eggplant------- 

Scalloped Eggplant-^—--— —- 

Eggplant Shoestrings _--- 

Italian Eggplant ----—- 

Stuffed Eggplant _ _ --—- 

Braised Lettuce--- 

Lettuce and Bacon - _ __-—---— 

Left-over Vegetables_*- 

Mirlitons_ 

Mushrooms-------- 

Okra_*._«►------ 

Onions_ 


_268 

- 260 
270 

_272 

_271 

. _ 353 

_273 

„ 274 

_352 

275 

_353 

_277 

280 

_282 

_276 

.279 

_281 

278 

283 

284 
286 
354 

285 

_287 

_293 

288 
289 
_290 

291 

292 
— 294 
_298 

299 

_295 

_ 300 

_297 

_ 301 

. 302 

296 

:__ 304 

_303 

359 

_305 

_„ 306 

*_307 

_308 


70 

70 

70 

71 
71 
86 
71 

71 
86 

72 
86 
72 

72 

73 
72 

72 

73 

72 

73 
73 
73 
86 

73 

74 

75 
74 
74 

74 

75 
75 

75 

76 
76 

75 

76 
76 

76 

77 

76 

77 
77 
87 
77 

77 

78 
78 


















































VEGETABLES (Continued) 


Baked Onions 

Recipe No. 

Page No . 
78 

78 

78 

79 

97 

79 

79 

79 

79 

80 

80 

80 

81 

80 

81 

81 

81 

81 

81 

Escalloped Onions 

Stuffed Onions Creamed 

211 

Pea Croquettes 

__ 313 

Pea Timbales 

315 

Green Peas with Mint 

312 

Duchesse Peas ____ 

Boiled Green Peppers 

Stuffed Pepper*; No, 1 

_314 

__ 317 

Stuffed Peppers No, 2 _ ____ 

Baked Potatoes 

Boiled Potatoes 

_318 

.... 319 

320 

Potato Cakes 

Potato Croquettes 

Chipped Potatoes ~ _____________ 

Potato Dumplings 

_. 322 
_ 324 

325 

Escallop cd Potatoes 

326 

French Fried Potatoes 

328 

Fried Potatoes 


Hashed Brown Potatoes 

Potatoes Hashed in Cream 

_323 

ox 

82 

80 

82 

82 

82 

82 

89 

Sour Cream Potatoes 

.... 330 

331 

Stuffed Potatoes 

Baked Sweet Potatoes with Sugar 

332 

Sweet Potato Boats 

334 

SweH Potato Pone 

333 

Boiied Rice _ _ _ 


Oa 

83 

83 

83 

83 

Rice with Onions 

, , OOii 

_. 33g 

Rice Mexican Style 

337 

Spinach in Molds 

339 

Sorrel 

338 

83 

84 

83 

84 

84 

84 

84 

85 

85 

85 

85 

85 

85 

87 

88 

Squash with Onions 

341 

Fried Squash . __ 

Succotash No, 1 „ 

Succotash No, 2 __" ~ 

Escalloped Tomatoes 

340 

342 
„ 343 

344 

Fried Tomatoes with Cream 

Filed Green Tomatoes 

348 

Tomato Juice _ 

. 349 

— 347 

— 348 

350 

... 351 
. 358 

Tomato Souffle 

Stuffed Tomatoes 

Creamed Turnips 

Turnip Cups with Peas _ 

Vegetable Casserole 

Vegetable Hash _ __ 

Vegetable Pie . _ _ 


oo 

88 

SALAD 


oo 

Dressings: 

Dressing for Asparagus Salad __ __ __ 

. 370 

365 

378 

— 367 

90 

90 

92 

93 

90 

89 

Celery Seed Oil Dressing 

Cooked Salad Dressing 

Cream Dressing _ 

Country Club Salad Dressing _ _ 

French Dressing _ 

























































SALADS (Continued) 

Recipe No, 


French Dressing _ -- 360 

French Chiffonade . _361 

French Russian Dressing-372 

Fruit Juice Salad Dressing_^__ 371 

Sweet French Dressing - 363 

Zip French Dressing_362 

Green Goddess Dressing- 369 

Hot Salad Dressing _ ______382 

Mayonnaise _ _ _ 373 

Hot Water Mayonnaise--——- 374 

Russian Dressing _ _ _ 376 

Cooked Russian Dressing _- 377 

Salad Dressing _ _ 368 

Salad Dressing No. 2 . . _... — 379 

Salad Dressing No. 3 _ __ =*_380 

Salad Dressing No. 4 _ - ___— 381 

Sour Cream Salad Dressing _—w,- 384 

Thousand Island Dressing___ . . —--—— 375 

Wesson Oil Dressing , _ __ 366 

Salads: 

Avocado Mexican _ _ _ _ __- - 385 

Baked Apple Salad_-__ 386 

Celery Salad . __ *-388 

Cole Slaw _ ____ 387 

Cheese Molds _ __****_—-_389 

Celery and Cream Cheese _ , ——-391 

Cheese and Olive Salad . _ „—392 

Celery and Nut Salad * _ __■_— 390 

Cherry Salad__ 393 

Chicken Salad „___ - 394 

Creole Salad _ - ^- - -_ 395 

Cucumber Jelly_—----396 

Date Salad . _ _____397 

East India Salad_- —398 

Egg Salad_ 399 

Egg and Tomato Salad_^_*_411 

Frozen Fruit Salad- 404 

Frozen Tomato Salad . —___ 414 

Ice Tray Frozen Tomato Salad___ , _415 

Molded Tomato Salad - 413 

Stuffed Tomato Salad _ - 412 

Fruit Salad „--------401 

Fruit Salad No. 2 -----™-402 

Queens Fruit Salad_-403 

Love's Young Dream _ ---- 400 

Lobster Salad---409 

Potato Salad _ -407 

Porto Rico _- 406 

Shrimp Salad-,-—- 408 

Spring Salad- 410 

Wilted Lettuce Salad -_—-405 


Page No, 
89 
89 
91 

91 
89 

89 

90 

92 

91 
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91 

90 
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CANAPES, EGGS, CHEESE DISHES 
AND SUNDRIES 

Recipe No . Page No . 

Canape . _ . .___._,_„ 419 10 O 

Cheese and Bacon_ 421 100 

Cheese Canape . ^ _ 417 100 

Curried Egg Spread _ . 420 100 

Celery Fruit Sticks __ 426 101 

Olive Appetizers_ _ 422 101 

Sherried Ham Appetizer_ .. 423 101 

Cheese Dishes: 

Baked Rice and Cheese _ . _ _ ___ 449 199 

Cheese and Eggs_ 450 105 

Cheese Fondu___ _ 448 105 

Cheese Omelet_ 432 102 

Cheese Sticks _ ._ ... 416 100 

Cheese Souffle__ 447 105 

Cheese Wafers _ __ 424 101 

Escalloped Cheese . __ 451 199 

English Monkey __„__ 446 105 

Gnocchni _ ____ -1_ ... _ 452 106 

Macaroni Rarebit _ 444 104 

Tomato Rarebit _ _ ____ 443 104 

Rinctum Diddi__ _ 445 195 

Toasted Cheese Crackers __ __ _ _ 418 100 

Welsh Rarebit No. 1 . 441 104 

Welsh Rarebit No. 2 . __... _ _ 442 194 

Eggs: 

Baked Omelet _ _ _ _ 439 102 

Curried Eggs _ _ _ _ _434 103 

Delicate Omelet 431 

Egg Cocotte _ . _™ .428 102 

Eggs in Cream Sauce _ . „_ 435 193 

Egg Timbales- 439 103 

Swedish Timbales _ 439 193 

Filling for Spanish Omelet _ _ . _ _ 433 192 

Ox Eyes ----- ..., 438 103 

Poached Eggs_ 427 191 

Plain Omelet . ___ i __ 429 102 

Stuffed Eggs- 436 193 

Stuffed Eggs Fried . ____ _ 437 193 

Tomatoes Baked with Eggs_ 449 194 

Sundries: 

Chicken Pancakes _ __ 459 199 

Goulash __ _ _ 473 

Ham with Noodles.._____ 468 199 

Jambalaya . _ . _...____ 479 ^gg 

Lemon Butter_ 454 108 

Marcaronl with Mushroom Sauce _ _ . 474 119 

Baked Macaroni_ __ 467 108 

Macaroni Rarebit . ___„„„___ 444 104 

Mushroom Rolls __ _ __ 425 191 

Noodle Ring „_*____ 472 119 

Chicken Noodle_218 59 

Orange Fritters_ 471 109 

Ravioli . - 466 193 















































CANAPES, ETC. (Continued) 

Recipe No . 


Sandwiches: 

Sandwiches No. 1_455 

Sandwiches No. 2 _ - -456 

Sandwiches No. 3 -_454 

Sandwiches No. 4 _ _ - -461 

Cheese _ . ----—-458 

Cream Cheese - _ ***** ■—--—-459 

Chicken --~ - -■ --- 462 

Date and Nut _ ... -—-457 

Dream _ _ - --- 460 

French Toast Tuna --- - 463 

A Sandwich Mixture _ _—- 453 

PICKLES AND CATSUPS 

Artichoke Pickle ----«-475 

Apple Chutney , _----484 

Chili Sauce No. 1---479 

Chili Sauce No. 2-—- 480 

Chow Chow No. 1 _ ---——-481 

Chow Chow No. 2 _ ————-—-- 482 

Chutney Sauce--—-483 

Cold Catsup - 477 

Cucumber Pickles --- --485 

French Pickle _ - 499 

Pickled Figs- 486 

Green Tomato Pickle No. 1 -—--- 497 

Green Tomato Pickle No. 2 _ . - 498 

Hotch Fotch ...-__ — -487 

Mustard Pickles No. 1...488 

Mustard Pickle No. 2 _ - 489 

Oil Pickle - _ „ - -— -490 

Peach Pickle . ---—--491 

Pepper Relish . __-- -..493 

Piccalilli _ _ -- 494 

Pickled Onions _ 492 

Red Cabbage Pickle - ___ _476 

Rummage Pickle-- 495 

Spanish Pickle * «---- —-- 500 

Tabasco Sauce _ _ _-- - - 501 

Tomato Catsup " ___ --478 

Tomato Sweet Pickle ------496 

Watermelon Rind Pickle _ —--502 


BREAD 


Bread _ ----- 503 

Banana Bread _ - --- T 588 

Bread Sponge _ . ----- 505 

Bran Bread — - -««— -^ 511 

Brown Bread No. 1 --— - 532 

Brown Bread No. 2_533 

Brown Bread No. 3_*...534 

Brown Fruit Bread , -- - - - —. 512 

Boston Brown Bread - - - 7 — 535 

Corn Bread - - - -- 550 

Crackling Bread ---,__ 553 

Egg Bread--------_-544 
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106 

107 

106 

107 

107 

107 

107 

107 

107 

108 
106 


111 

113 

111 

112 

112 

112 

112 
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116 

113 

116 

116 

113 

114 
114 
114 

114 

115 
115 
115 
111 

115 
117 
117 
111 

116 
117 


118 
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119 

120 
125 
125 
125 
120 
125 
128 
129 
127 




















































BREAD (Continued) 


Recipe No. 


Graham Bread _•__ 529 

Graham or Whole Wheat Bread „ ___ 504 

Graham Loaf_____„_____ 531 

Health Bread __ ___ 510 

Nut Bread No. 1____ 527 

Nut Bread No. 2 . __„_____ 528 

Oatmeal Bread____ 507 

Orange Bread _ ___508 

Russian Bread_____ 506 

Salt Rising Bread_'._____ 509 

Virginia Spoon Bread No. 1 _,__" 545 

Virginia Spoon Bread No. 2 ......__.. 546 

Whole Wheat Bread ,____ 530 

Biscuits: 

Biscuits _ _ _ 536 

Beaten Biscuits_ 540 

Graham or Whole Wheat Biscuits_556 

Maryland Biscuits_ 539 

Tea Biscuits ^ ____ 522 

Sour Milk Biscuits_________ 533 

Sweet Potato Biscuits_ 537 

Bread Sticks_ 533 

Cream Fingers_ 516 

Corn Bread: 

Corn Bread__ 550 

Crackling Bread____ 553 

Corn Muffins ^ „_____ 570 

Corn Meal Mush____ 535 

Hoe Cakes or Hush Fuppies_ _ =, _ , _. [ 552 

Raised Corn Bread ___ ___ 506 

Parker House Corn Rolls_ 551 

Johnny Cake . *___~~ 549 

Custard Johnny Cake_ 543 

Virginia Spoon Bread No. 1 _ _ ____ 545 

Virginia Spoon Bread No. 2 _____ 546 

Muffins: 

Muffins __ - 563 

Bran Muffins __ _ 565 

Cream Muffins _ 567 

Corn Muffins--- - 570 

Clabber Muffins . _ ___ 566 

Delicious Flour Muffins ___525 

English Muffins ____’_ 524 

Muffins with Nuts_ 564 

Oatmeal Muffins _ __ _568 

Rice Muffins_ 569 

Pop-overs No. 1 - _ 559 

Pop-overs No. 2_—___560 

Graham Pop-overs_____562 

Potato Puffs _561 

Pan Cakes _ 574 

Peanut Butter Pin Wheels_541 

Bolls: 

Ice Box Rolls No. 1- 514 

Ice Box Rolls No. 2_ 519 


Page No. 

124 
118 

125 
120 
124 
124 
119 
119 
119 
119 
127 
127 
124 


125 

126 
129 
126 
122 
126 
126 
134 
121 


128 

129 

132 

134 

129 

119 

128 

128 

128 

127 

127 


130 

131 

131 

132 
131 
123 
123 
131 

131 

132 
130 
130 
130 
130 
132 
126 


121 

122 



























































BREAD (Continued) 


Recipe No. 


Ice Box Rolls No. 3 _ ._520 

Potato Rolls -_ 515 

Parker House Rolls _ _ --- 517 

Rolls ____—i—.-- 513 

Sweet Potato Rolls _- 521 

Three Part Rolls __™___ 518 

Cream Fingers _ . _ _ ___ 516 

English Scones No. 1_542 

English Scones No. 2 _ . — -- — _ 543 

Graham Gems No. 1 — - ___ 554 

Graham Gems No. 2 - _ __ ; ~ - 555 

Green Corn Gems _ _ _*- - 558 

Pancakes: 

Blueberry Griddle Cakes -— .-578 

Buckwheat Cakes _ .. .. 579 

Corn Batter Cakes ---__ 576 

Green Corn Griddle Cakes _ __ 577 

Pancakes _ _ _____ 574 

Sour Cream Griddle Cakes . _ _ . - _ 575 

Green Corn Griddle Cakes , _—-— - 577 

Graham Loaf - - — 531 

Gems _ - - ---.—**— 557 

German Coffee Cake _ _ ...587 

German Coffee Bread _ _ _ ~ -— 587 

Left-Over Pieces of Bread ------ 589 

Rusk . ™ --- —-523 

Sally Lunn . _ _ _ ----_ 571 

Cream Toast _ _ _ . -----«-581 

French Toast_ , — - —--588 

Yorkshire udding _ _ * ---- 547 

Waffles No. 1 _-—T--572 

Waffles No. 2-- -— ---573 

Zephyr Wafers - - ~ --- _ 582 

Oatmeal Crackers_ .... -- 584 


PASTRY AND PIES 


Cheese Pie Crust -- 593 

Pastry For Cream or Ice Cream Pie . _ -594 

Pie Crust_ —- 591 

Pies Without Crust _ ...---------- ---- 638 

Plain Pie Crust -- - - -592 

Meringue ; __ «.«-* -----595 

Apple Charlotte - _ -- 599 

Apple Pie _ -*- -597 

Banana Pie __ ----*-— 600 

Banburys .---—---- —-—609 

Blueberry Pie —---—---- 601 

Chocolate Pie _ _ - - - - --602 

Cocoanut Custard Pie _ _ ___-604 

Cocoanut Ice Box Pie ---- 605 

Cranbury Pie — — -- - - 603 

Cream Pie___607 

Filling for Cream Pie . *---- 606 

Cream Prune Pie - . -- - 631 

Custard Pie _ ----— -610 

Ripe Currant Pie...... 608 
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127 
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147 

137 

137 
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140 

140 
145 
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PASTRY AND PUE§ (Continued) 


Jelly Pie 


Lemon Pie No. 2 
Lemon Pie No. 3 


Lime Meringue Pie 
Mince Meat No. 1 


Mince Meat No. 2__ _ _ _ 622 

Green Tomato Mince Meat _ _ 

Molasses Pie _ _ __ 

Nut Pie_ , ___ 

Orange Meringue Pie „ __ 

Pan Peach Pie ___ 

Pecan Pie _ _ _ ___ 

Potato Cream Pie . __ 

Pumpkin Pie No. 1 . _ _ _ __ _ 

Pumpkin Pie No. 2 _ ____ „ 

Raisin Pie No. 1 _ _____ 

Raisin Pie No. 2 ___ __„_ __ 

Rocky Mountain Pie _ ____ 

Strawberry Pie . __ __ 

Sugar Pie „ _ ___ 

Sweet Potato Pie „ _ ____ 

Tartlets ______ 

Melba Tarts - __ . ___ 

Orange Tartlets _- ___.. 628 


Angel Pudding _ 

Apple Crisp _____ 

Apple Dumplings __ 

Apple Sago Pudding _=* 

Apple Sponge Pudding _ 

Dried Apple Roll ____ . 

Apricot Whip ____ 

Banana Pudding _ .. 

Blackberry Pudding_... 

Black Pudding_ __ 

Brown Betty___... 

Brown Pudding ___ 

Carrot Pudding ___ 

Baked Carrot Pudding _ _ 

Cherry Roll _ _ 

Chocolate Bread Pudding __ 

Chocolate Cream Pudding , __ 

Chocolate Souffle . _ __ _ 

Cottage Pudding . ... 

Date Pudding No. 1 

Date Dudding No. 2__ 

Steamed Date Pudding _ 

Fig Pudding ..._ 

Ginger Drops _ 

Gingerbread Pudding „ _ __ 


Recipe No. 

Page N 

- 6X2 

141 

. 613 

141 

615 

142 

_616 

142 

617 

142 

_614 

142 

- 618 

143 

619 

143 

621 

143 


144 

. 623 

144 

.. 624 

144 

625 

144 

_ 627 

145 

637 

146 

626 

144 

629 

145 

- 632 

146 

- 633 

146 

_634 

146 

635 

146 

598 

138 

-636 

146 

611 

141 

630 

145 

._ 596 

138 

, 620 

143 


145 

ID SWEETS 

m 

156 

656 

151 

— _ 655 

151 

682 

157 

663 

153 

_ 662 

153 

673 

155 

. . 675 

155 

665 

153 

639 

148 

661 

152 

646 

149 

. 651 

150 

. 652 

151 

650 

150 

668 

154 

676 

155 

671 

155 

658 

152 

677 

156 

680 

156 

649 

150 

647 

149 

659 

152 


152 




















































PUDDINGS (Continued) 

Recipe No . 


Graham Pudding;_ 640 

Half Hour Pudding __ . - _657 

Indian Puddings _ 653 

Minute Pudding_____ _ 674 

Orange Short Cake ...___ 667 

Peach Batter Pudding __ 664 

Plum Pudding _ ... _.____ 645 

Christmas Plum Pudding_ 643 

English Plum Pudding_— .. .-644 

Prune Whip _ _„_ 681 

Puffs__—_672 

Rice and Date Mold _-____678 

Lemon Rice Pudding _ ____ 670 

Plain Rice Pudding_ 669 

Sago Pudding __ ___ _ - 683 

Sour Cream Pudding .. —- 654 

Steamed Blueberry Pudding _ .. _ .. . 648 

Steamed Date Pudding 649 

Steamed Pudding _ __ -- 641 

Strawberry Short Cake _ --- -- 666 

Suet Pudding ____,_642 

Tapioca Pudding .- 684 

Woodford Pudding ----- — 685 

COLD PUDDINGS AND SWEETS 

A Delicious Ice Box Dessert - 697 

American Cream -----— 701 

Apple Custard--- - -- 688 

Apple Snow - 687 

Jellied Apple - 686 

Stuffed Apples - — -- 689 

Caramel Custard ----- 690 

Caramel Pudding - -691 

Charlotte Russe No. 1 — 704 

Charlotte Russe No. 2 _ -----705 

Chestnut Cream ——.----- 702 

Baked Custard -- - - 692 

Water Custard - - - 693 

Czarina Cream ----- 706 

Dainty Dessert - 695 

Danish Pudding_ 694 

Fig Charlotte - 708 

Fruit Hash-.--- 709 

Fruit Tapicoa ___--.**- 700 

Grapefruit Jelly ------, 710 

Italian Chestnut Cream -......- 703 

Lemon Jelly -- 711 

Frozen Lemon Pudding _ . _ -— 724 

Lemon Sponge - 712 

Macedoine of Fruit - --- 698 

Maple Cream .. .... --- 713 

Marshmallow Pudding No. 1 __ - 714 

Marshmallow Pudding No. 2 715 

Meringue -- 696 

Orange Bavarian Cream - 716 
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PUDDINGS (Continued) 

Recipe No . 


Orange Meringue __ 699 

Parisian Charlotte_^ 707 

Peach Sponge ______ 717 

Raspberry Cherry Dessert 718 

Rice Bavarian Cream ____ ._„_ 719 

Snow Pudding No. 1 _ ... .._ 720 

Snow Pudding No. 2_ 721 

Strawberry Jelly _ 723 

Walnut Cream _ 722 

PUDDING SAUCES 

Chocolate Sauce _ ______ _ 725 

Claret Sauce __ _ 726 

Cream Sauce . . _ ________ ____ 727 

Custard Sauce _ 728 

Devonshire Sauce __ ___ 729 

Egg Sauce _~ _____ 730 

Foamy Sauce No. 1 . _ - .731 

Foamy Sauce No. 2 _ ______ _ 732 

Flavor Foamy Sauce _ _ 733 

Fruit Sauce . ____ 734 

Hard Sauce _ ___.... _ 735 

Lemon Sauce .... ___ _ 736 

Maple Hard Sauce _,_ ___ 737 

Maple Sugar Sauce _ __ 738 

Maraschino Sauce __.__ 739 

Molasses Sauce 740 

Pudding Sauce No. 1 _ _ 741 

'Rudding Sauce No. 2 _ _ 742 

Vinegar Sauce _ _ _ _ 743 

ICE CREAMS AND WATER ICES 

A Simple Ice Cream _ 752 

Apricot Ice No. 1 _ 764 

Apricot Ice No. 2 _ 765 

Apricot Ice No. 3 _ __ _ _ _ 766. 

Bisquit Glace ___ _ __ 744 

Butterscotch Parfait _ __ ___ 762 

Caramel Ice Cream _ * _ 749 

Cherries Jubilee _____ 779 

Frbzen Buttermilk ___ _ „ 745 

Frozen Cream Cheese__.___ 747 

Frozen Egg Nogg _ _ __ _ 748 

Frozen Pudding __ _ ._ __ 745 

Fruit Ice Cream 750 

Fruit Sauce For Ice Cream _ 778 

Granites _ _ ______ 777 

Grape Sherbet _ ___ ____ 772 

Ice Cream Pie _ 758 

Iced Rice _ ___ ____ __ 759 

Lemon Ice — __ _ __ _ 768 

Lemon Sherbet No. 1 _ _ ___ 767 

Lemon Sherbet No. 2 _ _ _ 773 

Maple Parfait _ 760 

Mint Sherbet __ _ _ __ 774 

Mousse or Parfait__ _ 761 
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ICE CREAMS (Continued) 

Recipe No, Page , No 

Neapolitan Ice Cream _*-- 753 172 

Orange Ice in Orange Cup -^--- 769 175 

Peppermint Ice Cream_„_ 754 172 

Philadelphia Ice Cream__ 755 172 

Pineapple Ice ____ 770 175 

Pineapple Ice Cream ___—- 756 173 

Pumpkin Ice Cream_____— 757 173 

Sorbet _ ___ 776 176 

Tortoni _ ___ 763 174 

Vanilla Ice Cream ____ _ 751 172 

Watermellon Ice __—_^ 771 175 

Youngberry Sherbet____- 775 176 

CAKES — LOAF AND LAYER 

Almond Dream Cake _ 839 192 

Angel Cake No. 1 _ 780 178 

Angel Cake No. 2 - 781 179 

Angel Cake __ 835 190 

Apple Sauce Cake —--- 807 184 

Berry 'lea Cake---***--- 812 185 

Blackberry Cake _,__ 811 185 

Cheap Cream Cake - 842 193 

Cheap Dark Cake . -_- 799 182 

Chocolate Cake No. 1 836 191 

Chocolate Cake No. ?. _ 837 191 

Chocolate Cake No. 3 830 189 

Chocolate Angel Food Cake _ _ _ -- 782 179 

Chocolate Fudge Cake.--- 829 189 

Chocolate Loaf Cake —.... 831 189 

Cocoa Roll _--__ 809 185 

Crumb Cake _____ 816 186 

Date Cake _--- —-— 808 184 

Delicate Cake --— 819 187 

Devil’s Food Cake With Date Filling _ 832 190 

Eggless Ginger Cake ———-- . 834 190 

Eggless Spice Cake -...----- 797 182 

Fairy Loaf ...— ____ 818 186 

Filbert Cake 788 180 

French Cream Cake _—^- 841 193 

Fruit Cake 793 181 

Black Fruit Cake No. 1 794 181 

Black Fruit Cake No. 2-- ——1795 181 

White Fruit Cake No. 1 __ — 791 180 

White Fruit Cake No. 2 ... .... -_ 792 181 

Fudge Cake —----- 838 191 

Ginger Layer Cake _ 843 193 

Soft Sugar Gingerbread - 833 190 

Hot Water Cake __— — 806 184 

Imperial Sunshine Cake - 785 179 

Kiss Cake _ 847 194 

Klondike Cake ___— 787 180 

Lady’s Cake — White ___„__ 822 188 

Lady’s Cake — Yellow _—-- 821 187 

Mocha Tart ---—. 844 193 

Mock Angel Cake -----—-—*—-- 783 179 

Nut Cake No. 1 _ 827 188 






































































CAKES (Continued) 


Recipe No . 

Nut Cake No. 2 _ 828 

One Egg Cake __*__ 814 

1, 2, 3, 4 Cake ___,___ 817 

Orange Cake ______ 845 

Orange Sponge Cake ___846 

Plain Cake _ 815 

Plain Cup Cake_______ 820 

Potato Cake _____*_ 796 

Princess Cake___,___ 786 

Prune Cake _ 800 

Upside Down Prune Cake _ _ _ _ 801 

Raisin Cake No. 1 _________ 802 

Raisin Cake No. 2_ 803 

Roll Jelly Cake ______ 810 

Spice Cake No. 1 _____ u _ 804 

Spice Cake No. 2_ 805 

Sponge Cake - - _____ 789 

Spink’s White Cake _„__ 825 

Sunshine Cake ___ 784 

Two Egg White Cake _ 823 

Velvet Sponge Cake _ _ 790 

Washington Pie __ ______ _ 840 

White Cake No. 1 _^___ 813 

White Cake No. 2 ___„„„ 824 

White Perfection Cake _.___ 826 

ICINGS AND FILLINGS 

Boiled Icing No. 1. 848 

Boiled Icing No. 2. 849 

Caramel Pilling No. 1. 853 

Caramel Pilling No. 2. 854 

Chocolate Pilling Without Sugar. 856 

Chocolate Icing .. p 852 

Chocolate Icing or Filling. 4 4 .. 855 

Coffee Filling. 857 

Cream Cocoanut Pilling. 858 

Creamy Frosting. 851 

Fig Pilling for Cake. 859 

Pilling for Fig Cake. 860 

Fruit Cake Filling. 861 

Icing. 850 

Lady Baltimore Cake. 862 

Lemon Cake. 863 

Lemon Cheese Cake. 864 

Lemon Cream Icing and Pilling. 865 

Maple Filling. 866 

Marshmallow Filling. 867 

Pecan Filling. 868 

Raisin Layer Cake. 869 

COOKIES AND SMALL CAKES 

Almond or Hickory Nut Jumbles . 870 

Brownies . 871 

Chocolate Cookies. 874 

Chocolate Macaroons. 904 

Cocoanut Macaroons No. 1. 905 

Cocoanut Macaroons No. 2. 906 

Cookies. 872 
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COOKIES (Continued) 

Recipe No, Page No, 

Cookies Without Eggs. 876 200 

Cream Puffs . 895 204 

Crumb Cookies. 877 200 

Currant Cakes. 897 204 

Date Cookies. 879 200 

Date Sticks.. -... ..,., . 881 201 

Date Tea Cakes . . , . 879 200 

Doughnuts No. 1. ,.,..,,,. 898 204 

Doughnuts No. 2... 899 205 

Drop Cakes . 896 204 

English Cookies. 878 200 

Fruit Cookies. 883 202 

Fudge Squares . 873 199 

Ginger Cookies. 884 202 

Ginger Drop Cookies . . . . 885 202 

Ginger Snaps . 886 202 

Gold Cakes . 900 205 

Hermits . 901 205 

tcebox Cookies. 887 202 

Lazy Cakes...*.. 902 205 

Little Cakes. 903 206 

Marguerites . 907 207 

Molasses Cookies. 888 202 

Nut Wafers . 908 207 

Peanut Cookies.... ...... 890 203 

Peanut Wafers . 891 203 

Rolled Oat Cookies. .. 889 203 

Sand Tarts. 893 203 

Scotch Short Bread . 909 207 

Spanish Buns_ _ ___,_ 910 207 

Sugar Cookies Without Eggs . _ _ .__ .... 875 199 

Trilbys . 882 201 

Walnut Cookies . 892 203 

White Cookies. 894 203 

PRESERVES, JAMS AND JELLIES 

Table for Cookery _ ..... 912 208 

Test for Jelly and Jam , r . . 911 208 

Jelly from Syrup. . . . . . 927 212 

Jam from Canned Fruits ... 918 210 

Apple Jelly. 921 210 

Blackberry Jelly. 923 211 

Citron Preserves . 933 213 

Foolproof Cranberry . , .. 928 212 

Currant Jelly ... ....... . 924 211 

Fig Preserves No. 1. ........... . 935 214 

Fig Preserves No. 2 , •. . . , ...... . 936 214 

Fruit Conserve . 913 209 

Grape Butter. 952 217 

Grape Conserve. 914 209 

Grape Preserves .. ...., .. 937 214 

Greep Grape Jelly . . . .. 925 212 

Green Grape Marmalade . 929 212 

Japanese Quince Jam . 944 216 

Japanese Quince Jelly. 922 211 




















































PRESERVES, ETC. (Continued) 

Recipe No. 


Mayhaw Jelly and Sloe Jelly . . . 926 

Mayhaw and Sloe Marmalade. 930 

Orange Conserve . 916 

Orange Marmalade No. 1... 931 

Orange Marmalade No. 2.. .,.. . 932 

Preserved Currants . . . . .... 934 

Peach Preserve.. . ..,.. . . 938 

Pear Chips ...,. 939 

Pear Honey .. 963 

Pineapple Preserves...*. 940 

Pineapple and Pear Preserves . , . .... 941 

Preserved Strawberries, . . . . ,.., ... 945 

Pumpkin Chips Preserved. 942 

Quince Preserves. 943 

Rhubarb Conserve . 916 

Spiced Cherries 949 

Spiced Gooseberries . . .... . 960 

Spiced Grapes. 951 

Strawberry Preserves . _ __ _ 947 

Sun Preserved Strawberries. 946 

Tomato Jam . 919 

Tomato Juice . 920 

Watermelon Rind Citron. .. 948 


CANDY 


Candy _ . 956 

Candied Oranges. 973 

Candied Popcorn . 975 

Chocolate Caramels. 957 

Chocolate Kisses .>.... 960 

Cocoanut Caramels. . . . . 958 

Cocoanut Puffs. . . . , ... 961 

Cocoanut Wafers . 962 

Delicious Cream Taffy. 977 

Divinity Nougat . 966 

English Toffee. 978 

Caramel Fudge..... 964 

Divinity Fudge. 965 

Fondant. 955 

Fudge. 963 

January Thaw. 967 

Mint Tablets. 968 

New Orleans Pecan Pralines. 976 

Nut and Fruit Glace . 971 

Nut Loaf. 972 

Candied Peaches . ■. 954 

Peanut Brittle.. —... 974 

Peanut Caramel . . . 959 

Stuffed Dates..... 969 

Stuffed Prunes . 970 

Turkish Paste. 981 

Walnut Taffy Drops. , , , , .. 979 
White Taffy. 980 
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BEVERAGES 


To Boil Coffee . 

Dripped Coffee - _- 

Tea . . 

Blackberry Acid . 

Blackberry Nectar. 

Chocolate.. 

Chocolate Eggnog . 

Debutante Punch . 

Eggnogg . 

Fruit Cup . 

Grape Juice . 

Loganberry or Youngberry Fizz 

London Smoke . 

Mint Punch . 

Raspberry or Blackberry Vinegar 

Root Beer . 

Russian Cup . 

Scuppernong Wine. 

Tea . 

Unfermented Wine . 

Cookery for the Sick 
Household Hints 


Recipe No. 

Page No, 

... 983 

223 

__ 982 

223 

.. 984 

223 

... 986 

223 

. ., 988 

224 

... 985 
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224 
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224 


224 

992 

224 

... 993 

224 
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225 
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225 
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223 
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225 

... 998 

225 
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225 

.,, 984 
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1000 
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